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We warrant each Cooker sold by us to be free from defects in material 
and workmanship. Our obligation under this warranty is limited to re¬ 
placement at our expense at our factory of any defective part or parts 
thereof, other than parts damaged in transit, which shall, within one 
year after delivery of such Cooker to the first purchaser for use, be 
returned to us, transportation charges prepaid. This warranty is in lieu 
of all other warranties and representations, expressed or implied, and 
all other obligations or liabilities on our part. We do not authorize any 
other person or company to assume for us any liability in connection 
with the sale or use of our Cookers. 

This warranty shall not apply to any Cooker which shall have been 
repaired or altered outside of our factory in any way, other than the 
proper insertion of appropriate repair parts manufactured by us, or 
adjustments made in accordance with instructions hereinafter contained, 
nor shall it apply to any Cooker which has been subjected to misuse, 
negligence, or accidents. 

NATIONAL PRESSURE COOKER COMPANY • EAU CLAIRE, WISCONSIN 



REPAIR AND REPLACEMENT INFORMATION 

If any part on your Cooker should be in need of repair, remove only 
that part, forward it to the factory, shipping cost prepaid, and attach 
to the outside of the package a letter to our Service Department telling 
them of the difficulty you have experienced. By doing this, you will 
avoid the transportation charges for sending the entire Cooker to us 
and for the return of the Cooker to you. Please refer to page 127 of 
this instruction book for repair parts price list. When you are in need 
of any part, indicate the item desired by its identification number, as 
shown on that p2ige, in a letter addressed to our Service Department, 
enclosing the amount of your purchase. The part will then be promptly 
forwarded to you. 
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FOR FAMILY HEALTH AND PLEASURE 


There’s pleasure and health for all the family in a Presto Cooker. For 
with this modern, scientific saucepan, much of the drudgery of meal 
cooking is removed , . . and the pleasure of good eating is matched by 
the pleasure of fast, simple cooking. 

A Presto Cooker saves time, saves food flavors and color, saves 
vitamins and mineral salts and saves cooking fuel—while preparing the 
tastiest of foods. 

Veteran cooks are amazed by the magic-like speed of the Presto in 
cooking truly delightful foods. Only a fraction oC the time is required 
to cook the Presto way as compared with ordinary methods. 

In ordinary cooking methods much of the vitamin content of the 
foods, particularly Vitamin C, is lost through oxidation and long cook¬ 
ing. In a Presto Cooker cooking is done free from air, eliminating 
oxidation. Foods are cooked in the shortest possible time. 
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The amazing speed of Presto Cooking prepares food for the table in 
such a remarkably short time that the minimum of valuable nutritive food 
elements is destroyed. For instance, there is a very slight loss of that 
highly escapable vitamin C, for in a Presto Cooker, oxidation is vir¬ 
tually eliminated. 

In addition, the very small amount of water used in Presto Cooking 
keeps down the losses of vitamins and minerals. Large cjuantities of 
water used in ordinary cooking tend to "flood out" much of the health¬ 
giving qualities of foods. 


Health authorities agree that a Presto provides the most modern, 
scientific method for retaining vitamins and minerals in fresh vegetables. 
This benefit to health — the natural way — cannot be over-emphasized. 



In addition, every housewife is interested in the savings made through 
the reduction of cooking fuel costs through the use of a Presto Cooker. 
Inasmuch as foods cook in a fraction of the time, naturally, costs are 
greatly reduced. After the Cooker has been lieated up to cooking 
temperature — the heat is reduced to the lowest level. 

If the instructions and time tables are carefully followed; you will 
lind it a very simple matter to use a Presto Cooker ... for a Presto 
works, with such ease and achieves such perfect results that you, too, 
will agree with other satisfied Presto users that Presto Cooking sur¬ 
passes any other method of cookery. By using the basic recipes given 
in this book, you may devise your own recipes and menus. 

Complete instructions for using this modern cooking marvel may be 
found on the following pages. For best results, study them carefully. 
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HOW TO USE AND CARE FOR YOUR 

COOKER (Model ‘60’) 

V_^^^ 

Before using your Presto Cooker (Model ‘ 60 ’) for the first time, and 
after each use, scour the inside thoroughly with steel wool and a good 
aluminum cleaner. After the Cooker and the rack have then been washed 
with mild soap and rinsed with warm water, the Cooker is ready for 
its first use. 

Scouring powders or'soaps containing an alkali should not be used in 
cleaning the Cooker. The outside surface may be kept bright and shiny 
by cleaning with a good silver polish or simply washing with soap and 
water. Various minerals in water and foods may darken the inside of the 
Cooker, but this discoloration will not affect food cooked in it in any way. 

Never store the Cooker with the cover locked on, for this will cause 
unpleasant odors. The cover may be turned upside down on the Cooker 
as it rests nicely in this position yet allows circulation of air and pre¬ 
vents such odors. The Cooker should be kept in a dry place. 

Because a Presto Cooker (Model ‘60’) is a special saucepan, it is 
necessary to follow some special rules in taking care of it. Before using the 
Cooker, check over the diagram and become familiar with the various parts. 

It is important to keep the cover handle and the Cooker handle tight. 
The body seat (A) and the sealing ring (B) must be kept clean. It is 
important to see that the vent pipe is open and clean before each use. 

Whenever attempting to remove the cover and open the Cooker, be sure the 
indicator weight is removed first. If the cover seems to stick or is hard to 
turn, it indicates that there is still pressure in the Cooker and it should 
be cooled further. 
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Whenever a recipe calls for placing the Cooker in a pan of cold water 
or under running water, do this immediately after the cooking time has 
elapsed. This action must be followed wherever a recipe is marked with 
a Star (★). Do not run water on over-pressure plug. 

In using the Cooker, different procedure is followed with different 
foods. When braising or frying meats, the Cooker is first heated ... a 
spoonful of fat is placed on the bottom and the meat seared well in the 
open Cooker. A small amount of water must then be poured into the 
Cooker with the meat remaining in the bottom. Place the cover on the 
Cooker and follow the cooking time as given in the specific recipes. 

Vegetables should be placed on the rack for cooking. Fresh foods re¬ 
quire very little water. In most cases, .one-half cup is ample. Dried or 
dehydrated vegetables or fruits should be covered with water. In no 
case fill the Cooker more than two-thirds full. Soups, stews and most 
cereals are cooked in the bottom of the Cooker without the rack. 

When ordering replacement parts . . . consult page 111 and order part 
by number. 

The Indicator Weight . . . here’s how it works: The stem in the 
indicator weight remains in down position when not in use. As pressure 
is built up in the Cooker, the stem rises. When the first band shows 
completely, the pressure in the Cooker is 5 lbs. Pressure at 5 lbs. is 
recommended for canning fruits and tomatoes. 

When the second band shows completely^ the pressure in ‘the Cooker 
is 10 lbs. Pressure at 10 lbs. is recommended for canning vegetables, 
meat, fish, poultry and soups. 

COOK position is reached when the third band shows completely. The 
third band is recommended for all cooking, use the stem in cook 
POSITION FOR ALL THE RECIPES IN THIS BOOK. 




time is counted from the moment stem reaches the desired 
take the cover off without first removing indicator 
weight until stem returns to DOWN position. 


DOWN Position 5 lbs. Pressure 10 LBS. Pressure cook Position 

Note: a helpful warning to lower the heat is given when indicator 
Weight begins to sizzle. Reduce heat slightly or, when using a constant 
heat unit, remove Cooker to slightly cooler portion of burner. 
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A SIMPLE DEMONSTRATION IN THE USE OF A 

COOKER (Model ‘60’) 

NOTE: The steps shown here apply to joods cooked in three min¬ 
utes. Virtually the same procedure applies to other cooking in a 
Presto Cooker. Additional steps for meat cookery are shown 
on page 13. 


1. Prepare food according to 
directions in specific recipe. 



2. Pour required amount of 
water in Presto Cooker. 
(Use rack when needed.) 
Have Presto on high hear. 



3. Place food in Presto. 
Seasoning may be added be¬ 
fore or after cooking. (Be 
certain that any foods cooked 
together require the same 
cooking time.) 







4. Hold Cooker handle with 
left hand, place cover on 
with right hand, holding 
handles slightly apart. Move 
handles until cover drops in¬ 
to position. 



5. Pull cover, handle into 
place directly over Cooker 
handle. It is very impor¬ 
tant that cover handle be 
directly over and in align¬ 
ment with Cooker handle 
as shown, so that cover 
is securely locked in 
place. 



6. Keep Cooker over high 
heat and watch for steam to 
flow from vent pipe. When 
a steady flow of steam 
emerges, all air has been re¬ 
leased. This usually requires 
about a minute from the 
time steam vapor first es¬ 
capes. Then place indicator 
weight on vent pipe. 



7. Push down indicator 
weight firmly on vent pipe. 
If indicator Weight is not 
down in position, steam will 
continue to escape. 
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8 . Watch for stem to rise. 
When the third band on the 
stem shows completely, the 
stem is at cook position. 
Adjust heat as low as pos¬ 
sible so that stem is kept at 
COOK position and start 
counting cooking time. Re¬ 
duce heat slightly if steam 
is escaping. 





8A. When using an electric stove, start with high heat on the large 
burner and turn burner off or to low heat just before stem reaches cook 
position. Begin to count cooking time when stem reaches cook. Set 
Cooker part way off burner if necessary to keep stem at cook. On coal 
or wood stoves, or other constant heat units, leave Presto on hottest 
part of stove until stem reaches cook position and then move the 
Cooker to a cooler part of stove where stem will remain in that position. 
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9. Cook for length of time 
specified in recipe. As soon 
as cooking time is up, turn 
off heat. 



9A. If cooking on electric 
stoves, coal stoves or other 
constant heat units, remove 
Cooker from heat. 
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10. In cooking of foods in¬ 
dicated in recipes and time 
tables by a star (★). tlie 
Cooker must be cooled im¬ 
mediately under the water 
faucet or by pouring water 
over it. (Do not run water 
over the over-pressure plug.) 





10A. Or by placirtg it in a 
pan of cold water until stem 
returns to down position. 





lOB. In cooking foods not 
indicated by star (★), allow 
stem to return to down po¬ 
sition of its own accord. 


> 



11. After stem has returned 
to DOWN position, remove 
the indicator weight. 

Never take the cover off 
without first removing 
indicator weight. And 
never remove weight 
until stem returns to 
DOWN position. 

u 




12. Place indicator weight 
in regular storage place to 
avoid possible damage or 
handling by children. 


13. Remove cover by revers¬ 
ing the procedure used in 
putting it on. 



\ 


14. Wipe inside of cover at 
once. 


15. Remove food and save 
small amount of liquid for 
soup or gravy. 
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IN COOKING MEATS 


• • • 


These Additional Steps Should Be Followed 
(T/6/J shows the start of Cooking a Pot Roast). 



1. Heat Cooker without 
cover on high burner until 
top edge causes "sizzle.” 
when touched with moist¬ 
ened finger. 


2. Then place cooking fat 
in bottom of Cooker with¬ 
out rack, according to recipe. 


3. To sear meat, place it in 
bottom of Cooker and brown 
crisp. 


13 















4. Use long fork to turn 
meat and brown on all sides. 
Season according to taste. 




Cover is then placed on Presto and same procedure followed as in 
cooking with other foods. If cover is difficult to lock on at this point, 
it is due to the expansion of the Cooker from heating. Let cover rest on 
Cooker a minute or two until it will lock on with ease. 

Make gravy in bottom of Cooker from- meat juices after removing 
meat. 




CARE OF COOKER 


1. Scour Presto 
with steel wool or 
a good aluminum 
cleaner, rinse thor¬ 
oughly and wipe 
perfectly dry. 


2. Clean vent pipe 
with pipe cleaner or 
small brush. 


3. Place cover on 
Presto upside 
down for storing. 
Cooker is now 
ready for next use. 







(1) First, gently remove the 
sealing ring from the cover. 



(2) Place the sealing ring in the bottom of the 
Cooker and cover ring with I'A cups of vinegar 
plus IV 2 cups of water. Boil gently for 10 min¬ 
utes. This should expand the ring to its normal 
proportions. 



(3) Replace the sealing ring in the groove, press¬ 
ing the ring down firmly with the fingers. Pour 
off vinegar solution. Add three cups of water to 
Cooker. Lock cover in place. Bring water to a 
boil and allow steam to flow gently through vent 
pipe for five minutes. Place indicator weight on 
vent pipe and bring up pressure until stem 
reaches cook position. (Disregard any steam 
leak during this period). Let stem return to 
DOWN position. 

If sealing ting continues to leak after the above treatment, a new sealing ring is needed. 
It is wise to have an extra sealing ring on hand at all times. Check page 121 and order 
sealing ring by number. 

Over-pressure Plug— The over-pressure plug in the cover of 
your Cooker is an added safety device. This plug will auto¬ 
matically release excess steam, in case the vent pipe becomes 
clogged so that pressure does not release normally. In addi¬ 
tion, the over-pressure plug acts as an anti-vacuum valve, 
thus preventing the loss of juices from foods when cooking. 














. . . THINGS NOT TO DO! 


Follow the directions given in this book for the most successful oper¬ 
ation of your Cooker. In order to attain the greatest satisfaction from 
this kitchen marvel, it is also important to avoid the following mistakes: 

NEVER take cover off without first removing indicator weight. 

NEVER remove indicator weight until stem returns to down 
position. 

NEVER pour cold water into a dry over-heated Cooker. The sudden 
chilling may crack the metal. 

NEVER force cover off even though it seems to stick or is hard to 
turn. Sticking frequently indicates that there is still pressure inside 
the Cooker. 

NEVER store the Cooker with the cover locked on. Keep the cover 
off, or to save space, put the cover on upside down. 

NEVER put the indicator weight in water. This is likely to cause 
rusting inside. The live steam from the vent pipe will keep it clean 
and sterile. 

NEVER drop the indicator weight as the stem may be thrown out 
of calibration through rough handling. 

NEVER strike rim of the Cooker with anything that will cause 
nicks. Nicks in the sealing seat will allow steam to escape. 

fill Cooker more than two-thirds full when cooking a solid 
mass of food such as soups, stews, chili con came, etc. 

l^y the cover on a hot burner or stove after it is removed 
from Cooker. The direct heat will spoil the sealing ring and over¬ 
pressure plug. 

NEVER attempt to cook meat or chicken which extends to the top 
of the Cooker. If any food rests against the cover, it may block the 
vent pipe and over-pressure plug opening. 

NEVER pour water over Cooker when using it for canning. 
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Truly natural — that describes 
the flavor and color of Presto- 
cooked foods. All of the goodness 
with which nature so abun¬ 
dantly endows foods of all kinds 
is retained to a maximum degree 
in Presto Cooking. Appetizing 
color and delightful flavor are 
found in all foods properly cook¬ 
ed the Presto way. For best re¬ 
sults, follow your recipes closely. 







SOME HINTS ON FOOD SELECTION 


While the good in foods may be cooked out by improper cooking 
methods . . . naturally, there is no magic way of cooking nutritive value 
into foods that do not possess it. For this reason proper selection and 
preparation of foods is vitally important. 

As a general rule, it is more economical to buy most fruits and vege¬ 
tables when they are in season in the locality. They are usually of better 
quality at that time than foods shipped in. Certain fruits and vegetables 
such as citrus fruits, bananas, potatoes and apples can be transported 
without loss of flavor and freshness. 

In addition to buying at the right season, it is also important to shop 
as early as possible in the day. For in spite of special coolers, air condi¬ 
tioning equipment and sprays to help keep produce fresh, perishables 
deteriorate rapidly. 

In selecting vegetables, choose them for freshness and crispness, for 
they then contain more vitamins. And remember, the better and richer 
the color, the more food value the vegetable probably contains. 

It is wise to select medium-sized vegetables, for they are less fibrous 
than the large overgrown vegetables. 

The same general rules apply in selecting fruits. To make the food 
budget go as far as possible, it is best to select fruit that is firm and sound. 

As for choosing meats, the best guide to quality is to remember that 
good meat has a fresh odor, fine grain, firm velvety muscle and no dark 
or dry edges. The intermingling of fat with the lean, known as marbling, 
indicates tenderness and rich flavor. 
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FOOD PREPARATION 



In preparing foods for cooking, avoid handling any more than is abso¬ 
lutely necessary. Pare lightly and whenever possible, simply scrub vege¬ 
tables before cooking in order to retain the maximum vitamin and 
mineral content located near the skin. 

Before they are cooked, wilted vegetables may be placed in cold water 
for a few minutes in order to replace any natural moisture which may 
have been lost. 


SEASONING 



While seasoning -is entirely a matter of personal taste, it should be kept 
in mind that foods cooked in this Cooker retain more of the natural 
mineral salts. Many persons find this natural flavor even more plea nt 
than added seasoning. However, if highly seasoned foods are desired, 
it is best to add the seasoning after cooking, otherwise the cooking 
process reduces this additional flavor to a minimum. 
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The goodness in cereal foods, especially when prepared for breakfast 
dishes, was known many years ago, yet your Cooker brings out a new 

goodness ... a richer flavor that is pleasing to every member of the 
family. 

And there is added food value, too! Cereals provide the important 
food energy needed by active people. This is particularly true of babies 
and growing children, but it is also appreciated by active adults. Pro¬ 
teins, carbohydrates and many important minerals comprise the cereal 
food value and it is absolutely necessary that cereals be properly cooked 
to give abundant energy. Your Cooker provides the method for pre¬ 
paring cereals properly! 

Two niethods for preparing cereals are suggested. Cereals may be 
prepared in the bottom of the Cooker by stirring the cereal into boiling 
water until rapid boiling begins and the cereal is very smooth. Then the 
coyer should be placed on the Cooker and the cereal cooked the time 
specified in the recipe. After cooking, the cereal should again be stirred. 

When cooking cereals, use medium heat instead of high heat to avoid boiling 
over of cereals. 



The second method suggested is to cook the cereal in a separate bowl. 
This bowl should be placed within the Cooker. Be sure to select a bowl 
which does not sec tightly in the Cooker so as to permit ample steam 
circulation. The cereal should be stirred into boiling water in the bowl 
and then stirred again after it is cooked in order to get rid of any lumpi- 
ness. If this method is followed, be sure to place an additional pint of water in 
the Cooker before putting in rack on which the bowl is placed. In cooking 
cereals the Cooker should never be filled more than one-half full. When 
cereal is cooked in the bottom of the Cooker be certain only the amount 
of water called for in the recipe is used. Additional water is necessary 
only when cooking ^ereal in a separate bowl. 

While the time given in the recipes and time-tables will cook the 
cereals thoroughly, a little longer cooking improves the flavor of most 
cereals. 
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CEREALS 


★ CORNMEAL 

Method: Gradually stir cornmeal into boiling 
salted water. Place cover on Cooker. Allow 
steam to flow from vent pipe to release all air 
from Cooker. Place indicator weight on vent 
pipe and cook 10 minutes with stem at cook 
position. Cool Cooker at once. Stir cereal before 
serving. This method may be used for mush. 
Place left over mush in mold, slice, and fry in 
hot fat or butter. 


if CRACKED WHEAT 

Method: Gradually stir cereal into boiling 
salted water. Place cover on Cooker. Allow 
steam to flow from vent pipe to release all air 
from Cooker. Place indicator weight on vent 
pipe. Cook 25 minutes with stem at cook 
position. Cool Cooker at once. Stir cereal and 
serve. 


4^/2 water 
1 tsp. salt 

1 cup cracked wheat 


2^/2 cups water 
^/l tsp. salt 
V2 cup cornmeal 

y 


★ CREAM OF WHEAT 


4^/2 cups water 
1 tsp. salt 
1 cup Cream of 
Wheat 


Method: Gradually stir cereal into boiling 
salted water. Place cover on Cooker. Allow 
steam to flow from vent pipe to release all air 
from Cooker. Place indicator weight on vent 
pipe and cook 2 minutes with stem at cook 
position. Cool Cooker at once. Stir cereal be¬ 
fore serving. Butter may be added for flavor if 
desired. 
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CEREALS 


# 


* GRAPENUT WHEAT MEAL 


3 V 2 water 
1/2 talt 
1 cup Grapenut 
Wheat Meal 


Method: Pour water and salt into Cooker and 
bring to a boil. Gradually stir Grapenut Wheat 
Meal into boiling water. Place cover on Cooker. 
Allow steam to flow from vent pipe to release 
all air from Cooker. Place indicator weight on 
vent pipe and cook 10 minutes with stem at 
COOK position. Cool Cooker at once. Stir 
cereal and serve. 


if OATMEAL—QUICK OATS 


2 cups water 

V2 

1 cup oatmeal 


Method: Pour water and salt into Cooker and 
bring to a boil. Gradually stir oatmeal into boil¬ 
ing water. Place cover on Cooker. Allow steam 
to flow from vent pipe to release all air from 
Cooker. Place indicator weight on vent pipe 
and cook 3 minutes with stem at cook position. 
Cool Cooker at once. Steel cut oats require 10 
minutes to cook and 3 cups of water per cup of 
cereal should be used. 


^ RALSTON 


3 cups water 
1 tsp. salt 
1 cup Ralston 


Method: Pour water and salt into Cooker and 
bring to a boil. Gradually stir in cereal. Place 
cover on Cooker. Allow steam to flow from vent 
pipe to release all air from Cooker. Place indi¬ 
cator weight on vent pipe and cook 5 minutes 
with stem at cook position. Cool Cooker at 
once. Stir before serving. 
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CEREALS 


4 


* SOYAWHEAT-QUICK-COOKING CEREAL 


2 cups water 
tsp. salt 

^2 <:Np Soyawheat 


Mf.thoo: Gradually stir cereal into boiling 
salted water. Place cover on Cooker. Allow 
steam to flow from vent pipe to release all air 
from Cooker. Place indicator weight on vent 
pipe and cook 10 minutes with stem at cook 
position. Cool Cooker at once. Stir cereal and 
serve. 


★ STURDIWHEAT 


5V2 water 
tsp, salt 

1 cup Sturdiwheat 


Method: Gradually stir cereal into boiling 
salted water. Place cover on Cooker. Allow 
steam to flow from vent pipe to release all air 
from Cooker. Place indicator weight on vent 
pipe and cook 10 minutes with stem at cook 
position. Cool Cooker at once. Stir cereal and 
serve. 


# 


•k WHEATENA 


3 cups water 
Vl tsp. salt 
1 cup Wheatena 


Method: Gradually stir cereal into boiling 
salted water. Place cover on Cooker. Allow 
steam to flow from vent pipe to release all air 
from the Cooker. Place indicator weight on 
vent pipe and cook 4 minutes with stem at 
COOK position. Cool Cooker at once. Stir before 
serving. 
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CEREALS 


★ WHEATSWORTH CEREAL 

Method: Gradually stir cereal into boiling 
salted water. Place cover on Cooker. Allow 
steam to flow' from vent pipe to release all air 
irom Cooker. Place indicator weight on vent 
pipe and cook 15 minutes w'ith stem at cook 
position. Cool Cooker at once. Stir before 
serving. 


^ WHOLE WHEAT 


3 cups water 
1 tsp. salt 

1 cup Wheatsworth 


2 cups hot ling water 
1 tsp, salt 

1 cup whole wheat 
V 2 ^^P- hutter 


Method: Wash whole w'heat in water until 
water is clear. Cover with boiling water and let 
stand overnight. Pour oflf water, saving 2 cups 
water for cooking. Place soaked w'heat in 
Cooker. Add salt, butter and w'ater in which 
whole wheat has been soaked. Place cover on 
Cooker. Allow steam to flow from vent pipe 
to release all air from Cooker. Place indicator 
w'eight on vent pipe and cook 45 minutes with 
stem at cook position. Cool Cooker at once. 
Stir before serving. 


CEREALS FOR CHILDREN 

it BARLEY 

2 cups water METHOD: Gradually stir cereal into boiling 

>72 cup barley salted water. Place cover on Cooker. Allow' 

, 2 t^P> sa t steam to flow from vent pipe to release all air 

from Cooker. Place indicator weight on vent 
pipe and cook 25 minutes with stem at cook 
position. Cool Cooker at once. Stir before serv¬ 
ing. If a barley gruel is desired, add Vi to 1 cup 
scalded milk to barley and strain. 



CEREALS 


^ MALT-O-MEAL 


4 cups water 
V 2 *5^' 

1 cup MaluO-Meal 


Method; Gradually stir cereal into boiling 
salted water. Place, cover on Cooker. Allow 
steam to flow from vent pipe to release all air 
from Cooker. Place indicator weight on vent 
pipe and cook 3 minutes with stem at cook 
position. Cool Cooker at once. Stir cereal be¬ 
fore serving. 


^ ROLLED OATS GRUEL 


3 cups water 
1 cup rolled oats 
Vg tsp. salt 
Vi butter 


Method: Pour water with salt and butter in 
Cooker. Bring to boil and gradually stir in oat¬ 
meal. Place cover on Cooker. Allow steam to 
flow from vent pipe to release all air from 
Cooker. Place indicator weight on vent pipe 
and cook with stem at cook position 20 min¬ 
utes. Cool Cooker at once. Put through sieve or 
ricer. Serve with plenty of whole milk. Sweeten 
with honey or brown sugar. 


ROLLED OATS PORRIDGE 

Use 2 cups water but follow directions for 
Rolled Oats Gruel. 



CEREAL 

Cooking 

Time 

In Minutes 
After 

Stem 

Reaches 

COOK 

Position 

[ 

Amount of 

Boiling 

Water I 

Per Cup. 1 

of Cereal 

★ Cornmeal. 

10 

i 

5 cups 

★ Cracked Wheat. 

25 

4 Vi cups 

★ Cream of Wheat .... 

2 

4V2 cups 

★ Grapenut Wheat Meal . . 

10 

3 Yi cups 

★ Quick Cook Oatmeal . . . 

3 

2 cups 

★ Steel Cut Oats. 

10 

3 cups 

★ Ralston .. 

5 

3 cups 

★ Soya wheat—Quick-Cooking 

10 

4 cups 

★ Sturdiwheat. 

10 

3’/2 cups 

★ Wheatena. 

4 

3 cups 

★ Wheatsworth Cereal . . . 

15 

3 cups 

★ Whole Wheat . . . .., 

45 

2 cups 

^ Barley. 

25 

4 cups 

^ Malt-O-Meal. 

3 

4 cups 

■ Rolled Oats Gruel .... 

20 1 

3 cups 

Rolled Oats Porridge ... j 

* 1 

20 ( 

2 cups 


Set Cooker in cold water or place under faucet of running water 
to reduce heat quickly for all foods marked with STAR 


















Whether served as the introduction to a dinner or as the main dish of the 
luncheon, soups should form an important part of the regular diet. They 
are not expensive,i)ut nourishing and wholesome and with your Cooker 
you have an efficient, economical method of preparing the very finest 
of soups. 

The high heat in the Cooker extracts the gelatin from the bone, making 
the soup richer in flavor and clearer in color. There is no cloudiness due 
to long, constant boiling used in old methods. Smaller amounts of meat 
may be used in soups prepared in your Cooker for it develops a fuller, 
richer flavor. 

Quantities of ingredients given in most of the soup recipes in this 
book were tested in a 4 quart Cooker {in no case should a (looker he filled 
more than two-thirds full). When using a smaller Cooker, the total in¬ 
gredients may be reduced or the quantity of water alone may be reduced. 
In the latter ease, additional boiling water may be added after cooking. 

After cooking time is completed in preparing soups, allow the stem 
to return to down position of its own accorcf. Then take the indicator 
weight from the vent pipe before attempting to remove the cover. If the 
cover does not come off easily, do not force it off. If the cover sticks, it is 
an indication that the vent pipe may be blocked and that the Cooker still 
contains steam. In such a case, cool the Cooker under the cold water 
faucet until the cover turns easily. 



BEeF-TOMATO SOUP 

Method: Combine brown soup stock, tomato 
juice, onion juice, cooked rice and salt in Cook¬ 
er. Place cover on Cooker. Allow steam to flow 
from vent pipe to release all air from Cooker. 
Place indicator weight on vent pipe and cook 
one minute with stem at cook position. Let 
stem return to down position. 

Prepare brown soup st<x'k as given on page 30. 


6 cups brown soup 
stock 

2 cups canned 
tomato juice 
Vz onion juice 
6 tbsp. cooked rice 
1 tsp. salt 
(Use 4 qt. Cooker) 
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SOUPS 


BROWN SOUP STOCK 


Bone marrow, cut in 
small pieces 
V/i lbs. lean beef, 
cut in inch cubes 
^/l cup onion, diced 
% cup carrots, diced 
1 small bay leaf 
II/2 

l/s tsp. pepper 
1/4 cup celery with 
leaves, chopped 
1 tsp. parsley, 
chopped 
6 cups water 
(Use 4 qt. Cooker) 


Method; Render bone marrow in the bottom 
of Cooker. Brown meat in melted marrow. Add 
onion^ carrots, bay leaf, salt, pepper, celery, 
parsley and water. Place cover on Cooker. Al¬ 
low steam to flow from vent pipe to release all 
air from Cooker. Place indicator weight on vent 
pipe and cook 15 minutes with stem at cook 
position. Let stem return to down position. 


CHICKEN SOUP 


3 lbs. chicken 
1 tsp. salt 

1 stalk celery, chopped 
1 medium carrot, 
diced 

1 small onion, diced 
6 cups water 
(Use 4 qt. Cooker) 


Method: Cut chicken into serving pieces. 
(Wings, neck and back make excellent soup.) 
Place chicken in Cooker. Add salt, celery, car¬ 
rots, onion and water. Place cover on Cooker. 
Allow steam to flow from vent pipe to release 
all air from Cooker. Cook 15 minutes with 
stem at cook position. Let stem return to 
DOWN position. 


CREAM SOUPS 


2 tbsp.fat 
2 tbsp. flour 
4 cups milk 
Salt and pepper 
2 cups vegetable pulp, 
meat or fish pulp, 
or flakedfish 
(Use 4 qt. Cooker) 


Method: Melt fat in open Cooker, add flour 
and blend. Gradually add milk, stirring con¬ 
stantly to avoid lumps. Add salt and pepper to 
taste. Cook asparagus, celery, corn, peas or 
spinach, according to directions. Put through 
ricer and add the pureed ingredients to the cream 
soup mixture and heat to boiling without cover 
on Cooker. Beat soup with egg beater before 
serving. Whipped cream or the beaten white of 
an egg may be served on top of each portion. 
If desired two cups of soup stock may be sub¬ 
stituted for two cups of the milk. 
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SOUPS 


CREOLE GUMBO 


3 tbsp. ham 
drippings or fat 

2>/2 c*ips cut okra 

1 large onion, 
chopped 

2 garlic cloves, 
chopped 

1 medium green 
pepper, chopped 

1 8~oz. can tomato 
sauce 

V2 cup crab meat 

1 tsp. thyme 

2 tbsp, flour 

V2 oysters with 
liquid 

4 cups water 

3 tbsp. ham, diced 

2 medium hay leaves 

1 tsp. parsley, 
chopped fine 

1 tsp. salt 

Few grains pepper 

V2 cayenne 
pepper 

{Use 4 qt. Cooker) 


Method; Heat Cooker. Brown okra lightly in 
ham drippings in Cooker. Combine remaining 
ingredients in Cooker and mix well. Place cover 
on Cooker. Allow steam to flow from vent pipe 
to release all air from Cooker. Place indicator 
weight on vent pipe and cook 15 minutes with 
stem at cook position. Let stem return to 
DOWN position. 


FRENCH ONION SOUP 


2 tbsp. butter 
4 large onions, 
minced 

4 cups brown soup 
stock 

4 slices crisp, buttered 
toast 

^/l cup dry Parmesan 
cheese, grated 
{Use 4 qt. Cooker) 


Method; Melt butter in Cooker. Brown onion 
to a golden brown; add soup stock. Place 
cover on Cooker. Allow steam to flow from 
vent pipe to release all air from Cooker. Place 
indicator weight on vent pipe and cook one 
minute with stem at cook position. Let stem 
return to down position. Place toast in heated 
bowls. Pour soup over toast and sprinkle with 
Parmesan cheese. 
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SOUPS 


sf 


HAMBURG VEGETABLE CHOWDER 


2 tbsp. fat 
^/l Ih. beef, ground 

1 cup canned 
tomatoes 

Vz carrots, diced 
Vz cup celery, diced 

1 medium onion, 
chopped 

2 tsp. salt 
y 4 cup barley 
Vi f^P' pepper 

1 V 2 cups water 

1 cup potatoes, 
cubed 

{Use 4 Cooker) 


Method: Heat Cooker. Add fat and brown 
meat. Add tomatoes, carrots, celery, onion, 
salt, barley, pepper, water and potatoes. Place 
cover on Cooker. Allow steam to flow from vent 
pipe to release all air from Cooker. Put indi¬ 
cator weight on vent pipe and cook 15 minutes 
with stem at cook position. Let stem return to 
DOWN position. 


LENTIL SOUP 


1 */2 cups dried lentils 
6 cups water 
1 tbsp. butter 

1 tbsp. flour 

2 slices bacon, cut 
fine 

1 tsp. salt 
1 medium onion, 
cut fine 

{Use 4 Cooker) 


Method: Wash lentils until water is clear. Cover 
with water and soak overnight. Melt butter in 
Cooker. Stir in flour until smooth. Then add 
the bacon, salt, onion, lentils and 6 cups of 
water, in which lentils have been soaked. Place 
cover on Cooker. Allow steam to flow from 
vent pipe to release all air from Cooker. Place 
indicator weight on vent pipe and cook 15 
minutes with stem at cqok position. Let stem 
return to E)0WN position. 


NAVY BEAN SOUP " 


1 cup dried naty 
beans 

6 cups water 

1 tsp. salt 

1 tbsp. onion, 
chopped 

I small ham bone or 
Vi cup bacon, 
cut fine 

{Use 4 fit. Cooker) 


Method: Wash beans, cover with water and 
soak overnight. Drain. Brown bacon or ham in 
Cooker. Add beans and 6 cups water. Season 
with salt and onion. Place cover on Cooker. Al¬ 
low steam to flow from vent pipe to release all 
air from Cooker. Place indicator weight on vent 
pipe and cook 20 minutes with stem at cook 
position. Older, drier beans require slightly 
longer cooking. Let stem return to down 
position. 
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SOUPS 


POTATO SOUP 


2 butter 
1 th^. flour 
1 lar^e onion, cut fine 
1 medium bunch 
celery, finely diced 
1 tsp. salt 

Vi white pepper 
6 medium potatoes, 
diced 

8 cups water . 

{JJse 4 qt. Cooker) 


Method: Melt butter in Cooker, Add flour and 
stir until smooth. Add onion, celery, salt, 
pepper, diced potatoes and water. Place cover 
on Cooker. Allow steam to flow from vent pipe 
to release all air from Cooker. Put indicator 
weight on vent pipe and cook 5 minutes with 
stem at cck>k position. Let stem return to 
DOWN position. 


SOUP STOCK 


1 Vi Iks. small soup 
bone 

6 cups water 
1 salt 
{Use 4 qt. Cooker) 


Method: Wipe soup bone. Place in Cooker 
with water and salt. Place cover on Cooker. 
Allow steam to flow from vent pipe to release 
all air from Cooker. Put indicator weight on 
vent pipe and cook 20 minutes with stem at 
COOK position. Let stem return to down po¬ 
sition. 


SOUTHERN OKRA CHOWDER 


1 cup bacon, diced 

1 qt. okra, sliced 

2 cups canned 
tomatoes 

1 medium green 
pepper, sliced 

1 cup lima beans, 
cooked 

1 cup canned com 
Vz ^stp onion, minced 

1 tsp. salt 

% t^. parsley, 
minced 

2 cups water 

{Use 4 qt. Cooker) 


Method: Heat Cooker and fry bacon lightly. 
Combine remaining ingredients in Cooker and 
mix well. Place cover on Cooker. Allow steam 
to flow from vent pipe to release all air from 
Cooker. Put indicator weight on vent pipe and 
cook 15 minutes with stem at cook position. 
Let stem return to down position. 
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SOUPS 


SPLIT PEA SOUP 


V2 dried split peas 
4 cups water 
1 lb. ham shank 
1 tsp. salt 
1 onion, minced 
\0 peppercorns 
1 bay leaf 

1 cup milk 

2 tb^. flour 
{Use 4 Rt. Cooker) 


Method: Wash peas and soak overnight in 
water. Place ham shank in Cooker. Add peas 
and water in which they were soaked, salt, 
onion, peppercorns and bay leaf. Place cover 
on Cooker. Allow steam to flow from vent pipe 
to release all air from Cooker. Place indicator 
weight on vent pipe and cook 15 minutes with 
stem at cook position. Let stem return to down 
position. Be sure to remove indicator weight be¬ 
fore attempting to remove cover. Moisten flour 
with part of milk. Beat until smooth. Add to 
soup and boil a few minutes. 


VEGETABLE SOUP 


1 lb. soup meat 

1 small soup bone 
4 cups water 

2 tsp. salt 

V4 cup washed rice 
or barley 
2 cups tomatoes 
cup potatoes, diced 
% cup carrots, diced 
•/4 cup green beans, 
chopped 

•/4 cup celery, diced 
1 tbsp. parsley, 
minced 

{Use 4 qt. Cooker) 


Method: Wipe or scrape meat. Place in Cooker 
with small bone and add water, salt, rice or 
barley and all vegetables except parsley. Place 
cover on Cooker. Allow steam to flow from 
vent pipe to release all air from Cooker. Place 
indicator weight on vent pipe and cook 20 min¬ 
utes with stem at cook position. Let stem re¬ 
turn to DOWN position. Add minced parsley to 
soup before serving. 

A second suggested method is to place water, 
soup bone or meat and seasoning in the Cooker. 
First cook 17 minutes with stem at cook po¬ 
sition. Let stem return to down position, re¬ 
move cover and add vegetables. Put Cooker 
back on heat. Place cover on Cooker and allow 
steam to flow from vent pipe to release all air 
from Cooker. Place indicator weight on vent 
pipe and cook 3 minutes with stem at cckdk 
position. Let stem return to down position. 
This method produces a clearer soup and 
vegetables remain crisp and retain natural 
colors and shapes.» 
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SOUPS 


Cooking 

Time 

In Minutes 
After 
Stem 
Reaches 
COOK 
Position 


Beef-Tomato Soup. 

Brown Soup Stock. 

Chicken Soup , .. 

Creole Gumbo . .. 

French Onion Soup. 

Hamburg Vegetable Chowder . 

Lentil Soup.. . . 

Navy Bean Soup.. 

Potato Soup. 

Soup Stock. 

Southern Okra Chowder . . . 

Split Pea Soup .. 

Vegetable Soup ...... 


Amount of 
Liquid 


1 1 

6 cups stock 

2 cups tomato juice 

I 

6 cups water 

I 

6 cups water 

1 

4 cups water 

1 cup tomato sauce 

1 1 

4 cups stock 

1 

1 Vi cups water 

I 

6 cups water 

1 20 

6 cups water 

1 ^ 

8 cups water 

1 20 

6 cups water 

1 

2 cups water 

1 

4 cups water 

1 20 

4 cups water 


Quantities of ingredients given in most of the soup recipes in this book 
were tested in a 4 c^uart Cooker (/Vt no case should a Cookof bt jilled more than 
two-thirds full). When using a smaller Cooker, the total ingredients may be 
reduced or the quantity of water alone may be reduced. In the latter case, 
additional boiling water may be added after cooking. 
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Nature provides most of our foods in appetizing and attractive colors. 
With your Cooker, the method of cooking vegetables in either the leafy, 
or r<wt variety retains a maximum of this natural color and the dis- 
tinctiye garden-fresh flavor. . , . And, more important, it retains the 
vitamin and mineral content. 

If vegetables are badly wilted, the crispness may be partially restored 
before cooking by soaking them a few minutes in cold water. This 
restores most of the lost moisture. In addition, be sure to first place a 
small quantity of water in the bottom of the Cooker before cooking fresh 
vegetables. TTie amount of water necessary is given in each recipe. Then 
place the rack over the water and set the vegetables on the rack. Season¬ 
ing may be added before or after cooking. 

More than one vegetable may be cooked at the same time in the 
Cooker and each will retain its distinctive flavor and color. It is important 
when cooking more than one vegetable that all vegetables selected have 
the same cooking time. Check this carefully when planning menus 
which include vegetables. 

Remember that older, over-size vegetables take longer to cook than 
fresher, medium-sized vegetables. 

Whenever cooking vegetables where the recipe is starred ), be sure 
you cool the ^oker under a faucet of running water or in a pan of 
cold water until the stem returns to the down position. 

The whole family will enjoy the flavor of vegetables prepared in your 
Cooker 



Artichokes 

Vz water in Cooker 
with rack 
Salt to taste 


Method: Wash and trim artichokes. Place arti¬ 
chokes on rack in Cooker with water. Season 
with salt. Place cover on Cooker. Allow steam 
to flow from vent pipe to release all air from 
Cooker. Place indicator weight on vent pipe 
and cook 10 minutes with stem at cook po¬ 
sition. Cool Cooker at once. Serve with 
Hollandaise sauce. (See page 102 for sauce.) 


37 






VEGETABLES 


★ ASPARAGUS-(Tipt) 


A^aragtts tips 
Vl water in Cooker 
with rack 
Salt to taste 


Method: Wash and cut tough parts from as¬ 
paragus. The large ends may be used in soup. 
Place asparagus on rack in Cooker with water. 
Place cover on Cooker. Allow steam to flow 
from vent pipe to release all air from Cooker. 
Place indicator weight on vent pipe and cook 
1 to 2 minutes with stem at cook position. 
Cool Cooker at once. Season with salt. As¬ 
paragus jmay be buttered after cooking. 


★ BEANS-(Green or Wax) 


Green beans 
V2 water in 
Cooker with rack 
Salt to Uste 


Method: Wash and cut beans. Place beans on 
rack in Cooker with water. Place cover on 
Cooker. Allow steam to flow from vent pipe to 
release all air from Cooker. Place indicator 
weight on vent pipe and cook 3 to 4 minutes 
with stem at cook position. Cool Cooker at 
once. Add seasoning. 


A BEANS-(Green Lima) 


Green lima beans 
’/a ^**P water in Cooker 
with rack 
Salt 
Batter 


Method: Wash lima beans. Place water and 
rack in Cooker. Put lima beans on rack. Place 
cover on Cooker. Allow steam to flow from 
vent pipe to release all air from Cooker. Place 
indicator weight on vent pipe and cook beans 
2 to 3 minutes with stem at cook position. 
Cool Cooker at once. Add salt and butter. 


Beets 

Va cup water 
with rack 
Salt to taste 


it BEETS-(Whole) 

Method: Wash beets thoroughly. Remove all 
in Cooker t>ut three inches of tops and leave the roots on. 

Place beets on rack with water in Cooker. Place 
cover on Cooker. Allow steam to flow from 
vent pipe to release all air from Cooker. Place 
indicator weight on vent pipe and cook 10 to 
18 minutes depending on size of beets, with 
stem at C<X)K position. Cool Cooker at once. 
Remove skin by slipping off with your fingers. 
Add salt. Serve with melted butter or pickle 
with sugar and lemon juice. 
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VEGETABLES 


★ BROCCOLI 


Broccoli 

*/2 ufater in Cooker 
with rack 
Salt (optional) 


Method: Wash broccoli and remove stems. 
Place broccoli on rack in Cooker with water. 
Place cover on Cooker. Allow steam to flow 
from vent pipe to release all air from Cooker. 
Place indicator weight on vent pipe and cook 
2 to 3 minutes with stem at cook position. 
Cool Cooker at once. Season. 


it BRUSSELS SPROUTS 


Brussels sprouts 
*/2 water in Cooker 
with rack 
Salt to taste 


Method: Remove wilted leaves from Brussels 
sprouts and wash. Soak in salt water a few min¬ 
utes. Place Brussels sprouts on rack in Cooker 
with water. Place cover on Cooker. Allow steam 
to flow from vent pipe to release all air from 
Cooker. Place indicator weight on vent pipe 
and cook 3 minutes with stem at cook position. 
Cool Cooker at once. Salt to taste. 


it CABBAGE-(Quoitered) 


1 head cabbage 
V 2 tup water in Cooker 
with rack 
Salt to taste 


Method: Cut cabbage into quarters. Place 
cabbage on rack in Cooker with water. Place 
cover on Cooker at once. Allow steam to flow 
from vent pipe to release all air from Cooker. 
Place indicator weight on vent pipe and cook 
3 to 4 minutes with stem at cook position. 
Cool Cooker at once. Season. 


it CARROTS 


Carrots 

V 2 tup water in Cooker 
with rack 
Salt to taste 


Method: Wash carrots. Slice or leave whole. 
Place carrots on rack in Cooker with water. 
Place cover on Cooker. Allow steam to flow 
from vent pipe to release all air from Cooker. 
Place indicator weight on vent pipe and cook 
3 minutes with stem at cook position. Whole 
carrots require 4 to 8 minutes of cooking time 
depending on size. Cool Cooker at once. 
Season with salt. 





VEGETABLES 


★ CAULIFLOWER—(Ftowarat»e$) 


Caulifltmer flowerettes 
^2 cup water in Cooker 
with rack 
Salt to taste 
1 tb^. butter 


Method: Place flowerettes on rack with watw 
in Cooker. Place cover on Cooker. Allow steam 
to flow from vent pipe to release all air from 
Cooker. Place indicator weight on vent pipe 
and cook 2 minutes with stem at cook position. 
Cool Cooker at once. Season. Melted butter 
may be added if desired or serve cauliflower 
with Hollandaise or cream sauce. See page 102. 


ic CAULIFLOWER-(Whole) 


Whole cauliflower 
Vi cup water in Cooker 
with rack 
Salt to taste 


Method: Place cauliflower on rack with water 
in Cooker. Place cover on Cooker. Allow steam 
to flow from vent pipe to release all air from 
Cooker. Place indicator weight on vent pipe 
and cook 5 minutes with stem at cook posi¬ 
tion. Cool Cooker at once. Add salt to taste. 
Serve with Hollandaise or cream sauce. See 
page 102. 


★ CELERY 


Celery 

Vi cup water in Cooker 
with rack 
Salt, if desired 


Method: Wash and cut celery in small pieces. 
Place on rack with water in Cooker. Place cover 
on Cooker. Allow steam to flow from vent pipe 
to release all air from Cooker. Place indicator 
weight on vent pipe and cook 2 to 3 minutes 
with stem at cook position. Cool Cooker at 
once. Season, if desired. 


ic CORN-(OQ-the-€ob) 

Tender, well filled METHOD: Remove husks and silk from com. 

ears of com Wash. Place corn on rack in Cooker with water. 

Vi cup water in Cooker place cover on Cooker. Allow steam to flow 

from vent pipe to release all air from Cooker. 
Place indicator weight on vent pipe and cook 
3 to 5 minutes with stem at cook position. 
Cool Cooker at once. 
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VEGETABLES 


* KOHLRABI 


KoMraii 

Vl water in Cooker 
with rack 
2 cups thin white 
sauce 
1 egg yolk 
Paprika 
Salt 


Method: Pare kohlrabi and cut into cubes or 
slices. Put kohlrabi on rack with water in 
Cooker. Place cover on Cooker. Allow steam to 
flow, from vent pipe to release all air from 
Cooker. Place indicator weight on vent pipe 
and cook 5 to 6 minutes with stem at cook 
position. Cool Cooker at once. Beat egg yolk 
into the white sauce and serve with kohlrabi. 
Sprinkle with paprika. Add salt. 


^ SOUTHERN OKRA 


1 cup okra 
^/l eup water 
% cup salad oil 
1 medium sized 
onion, minced 
1 green pepper, 
minced 
3 tomatoes 
1 tbsp. sugar 
Vl salt 

Vl pepper 

•/» cup water 
1 tbsp. flour 


Method: Wash okra and place on rack in 
Cooker with cup water. Place cover on 
Cooker. Allow steam to flow from vent pipe to 
release all air from Cooker. Place indicator 
weight on vent pipe and cook 3 minutes with 
stem at c<X)K position. Cool Cooker at once and 
drain. Heat Cooker. Add oil; brown onion and 
green pepper. Add tomatoes, sugar, salt, pepper 
and Va cup water. Add 1 cup of cooked okra 
and mix well. Place cover on Cooker at once. 
Allow steam to flow from vent pipe to release 
all air from Cooker. Place indicator weight on 
vent pipe. When stem reaches cook, remove 
from heat and let stem return to down posi¬ 
tion. Thicken with flour if desired. 


★ ONIONS—(Whole) 


White or Bermuda 
m^ium size onkms 
Vl cup water in Cooker 
with rack 


Method: Wash and peel onions. Place onions 
on rack with water in Cooker. Place cover on 
Cooker. Allow steam to flow from vent pipe to 
rel^e all air from Cooker. Place indicator 
weight on vent pipe and cook 5 to 7 minutes 
with stem at cook position. Cool Cooker at 
once. Serve with Cheese Sauce. Sec page 102. 
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VEGETABLES 


r 


ic PARSNIPS 


Parsnips 

Vi water in Cooker 
with rack 
Butter 
Salt to taste 
Paprika 


Method: Wash and cut parsnips in halves. 
Place on rack with water in Cooker. Season. 
Place cover on Cooker. Allow steam to flow 
from vent pipe to release all air from Cooker. 
Place indicator weight on vent pipe and cook 
7 minutes with stem at cook position. Cool 
Cooker at once. Fry in butter and sprinkle with 
paprika. Whole parsnips require 10 minutes. 


' ★ PE AS~ (Green) 


Fresh peas 

Vi cup water in Cooker 
with rack 
Salt 
Sugar 

Vi tsp, butter 


Method: Wash and shell peas. Place peas on 
rack with water in Cooker. Season with salt, 
sugar and butter to taste. Place cover on Cooker. 
Allow steam to flow from vent pipe to release 
all air from Cooker. Place indicator weight on 
vent pipe and cook small peas 1 minute with 
stem at cook position. Larger peas require 
2 minutes. Cool Cooker at once. 


ic POTATOES-(Small) 


Small whole new 
potatoes 

Vi c$fp water in Cooker 
with rack 
Salt and pepper 


Method: Wash and scrub potatoes with vege¬ 
table brush. Place potatoes on rack with water 
in Cooker. Place cover on Cooker. Allow steam 
to flow from vent pipe to release all air from 
Cooker. Place indicator weight on vent pipe 
and cook 10 minutes with stem at cook posi¬ 
tion. Cool Cooker at once. Season with salt 
and pepper. 


★ POTATOES—(For Mashing) 


Large potatoes 
Vz cup water in Cooker 
with rack 
Milk 

Salt to taste 
Butter 


Method: Peel potatoes and cut into halves or 
quarters. Place potatoes on rack with water 
in Cooker. Place cover on Cooker. Allow steam 
to flow from vent pipe to release all air from 
Cooker. Place indicator weight on vent pipe 
and cook 10 minutes with stem at C<x>K posj/- 
tion. Cool Cooker at once. Heat milk and but¬ 
ter. Mash potatoes into hot milk, add salt. 
Whip until creamy and serve. 
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VEGETABLES 


★ POTATOES (Baking size) 


Baking potatoes 
{medium sized) 

Vi cftp water in Cooker 
with rack 


Method: Place scrubbed {>otatc}es on rack 
with water. Place Cover on Cooker. Allow steam 
to flow from vent pipe to release all air from 
Cooker. Place indicator weight on vent pipe 
and cook 15 minutes with stem at cook posi¬ 
tion. Cool Cooker at once. Place open Cooker 
on low burner for a minute or two. This re¬ 
moves excess moisture. Serve with butter. 


SWEET POTATO BALLS 


3 medium sweet 
potatoes, cut in half 
Vz water in Cooker 
with rack 
6 marshtttallows 
1 egg, beaten 
Bread or com flake 
crumbs 
Butter 


★ SWEET 


Method: Wash potatoes well. Place sweet 
potatoes on rack in Cooker with watw. Place 
cover on Cooker. Allow steam to flow from vent 
pipe to release all air from Cooker. Place indi¬ 
cator weight on vent pipe and cook 8 minutes 
with stem at cook position. Cool Cook« at 
once. Peel and mash sweet potatoes. Form into 
balls around marshmallow. Dip in egg, then 
roll in bread or corn flake crumbs. Brown in 
butter in bottom of open Cooker. 

POTATOES 


4 or 5 medium sweet 
potatoes 

Vi cup water in Cooker 
with rack 


Method: Scrub potatoes. Place potatoes on 
rack in Cooker with water. Place cover on 
Cooker. Allow steam to flow from vent pipe to 
release all air from Cooker. Place indicator 
weight on vent pipe and cook 10 minutes with 
stem at cook position. Cool Cooker at once. 
Peeled potatoes may be browned in butter in 
bottom of Cooker. Pour honey over them and 
sprinkle with brown sugar, if desired. 

ic RUTABAGAS 


Rutabagas 

Vi cup water in Cooker 
with rack 
Salt 


Method: Peel rutabagas and dice. Place ruta¬ 
bagas on rack with water in Cookcx. Season. 
Place cover on Cooker. Allow steam to flow 
from vent pipe to release all air from Cooker. 
Place indicator weight on vent pipe and cook 
3 to 5 minutes with stem at cook position. 
Cool Cooker at once. 

43 




VEGETABLES 


^ SPINACH (And other greens) 


Spinach 

V 2 in Cooker 

with rack 
Salt 


Squash 

V 2 cnp water in Cooker 
with rack 
Salt and pepper, if 
desired 
Butter 


Squash 

Vl ^np water in Cooker 
with rack 
Salt 

1 tbsp. brown sugar 
Butter 


Method: Wash spinach thoroughly several 
times. Place spinach on rack in Cooker with 
water. Place cover on Cooker. Allow steam to 
flow from vent pipe to release all air from 
Cooker. Place indicator weight on vent pipe 
and cook 1 minute with stem at cook position. 
Cool Cooker at once. Season. 

^ SQUASH-HUBBARD 

Method: Peel squash and cut into small pieces. 
Place squash on rack in Cooker with water. 
Place cover on Cooker. Allow steam to 
flow from vent pipe to release all air from 
Cooker. Place indicator weight on vent pipe 
and cook 10 to 12 minutes with stem at COOK 
position. Cool Cooker at once. Mash squash 
and add salt, pepper and butter. 

ic SQUASH-SUMMER 

Method: Wash squash, cut in halves and re¬ 
move seeds. Place on rack with water in Cooker. 
Place cover on Cooker. Allow steam to flow 
from vCnt pipe to release all air from Cooker. 
Place indicator weight on vent pipe and cook 
8 to 10 minutes with stem at cook position. 
Cool Cooker at once. Season with salt, sugar 
and butter. Serve in shell or mashed. 


ic TOMATOES (Escalloped) 


2 tbsp. butter 
1 cup soft bread 
crumbs 

1 tsp. onion, minced 
<^np water in Cooker 
with rack 

6 medium tomatoes, 
peeled 
1 tbsp. sugar 
Salt 


Method: Melt butter in Cooker. Add onions 
and cook until tender. Add crumbs and brown. 
Remove from the Cooker. Pour water into 
Cooker with rack and place quartered tomatoes 
in Cooker. Sprinkle with sugar and salt. Cover 
with crumbs and onions. Place cover on Cooker 
at once. Allow steam to flow from vent pipe to 
release all air from the Cooker. Place indicator 
weight on vent pipe and cook I minute with 
stem at cook oosition. Cool Cooker at once. 
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VEGETABLES 




^ TURNIPS 

Method: Wash and cut turnips into inch cubes 
and place on rack with water in Cooker. Place 
cover on Cooker. Allow steam to flow from 
vent pipe to release all air from Cooker. Place 
indicator weight on vent pipe and cook 3 to 5 
minutes with stem at cook position. Cool 
Cooker at once. Season with salt. Turnips cut 
in half require from 8 to 12 minutes. 

ED VEGETABLES 

No longer is it necessary to cook dried vegetables for hours. With this 
Cooker, dried or dehydrated vegetables may be prepared in a matter of 
minutes. Whenever possible, dried vegetables should be soaked over¬ 
night, but if necessary, they may be cooked after a few hours’ soaking. 
In cooking dried vegetables, place in the Cooker and thoroughly cover 
with water. In most instances, you will And that dried vegetables will 
regain almost their original shape, freshness and color prepared in this 
new way. With dried foods, do not fill Cooker more than halt full as 
these foods expand. 


White turnips 
1/2 cup water in Cooker 
with rack 
Salt 


DRI 


BAKED BEANS 


2 cups dried beans 
^3 lb. salt pork, diced 

3 d>sp. brown sugar 
1 tsp. salt 

3 tbsp. molasses 
V 2 mustard 

1 medium onion, 
diced or whole 

2 tb^. catsup 
Water 

{Use 4 ^t. Cooker) 


Method: Soak beans overnight. Drain. Heat 
Cooker and sear diced salt pork. Add beans, 
sugar, molasses, salt, mustard, onion, catsup 
and water (enough to just cover beans). Place 
cover on Cooker. Allow steam to flow from 
vent pipe to release all air from Cooker. Place 
indicator weight on vent pipe and cook beans 
40 minutes with stem at cook position. Let 
stem return to IX)WN position. 


BAKED SOY BEANS 


2 cups soy beam 
•/2 lb. salt pork or 
bacon, diced 
1 tsp. salt 
Water 


Method: Wash and soak soy beans in water 
overnight. Drain beans. Follow recipe on 
Baked Beans. Use fresh water for the cooking of 
beans. 
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VEGETABLES 


KIDNEY BEANS 


2 cups kidney beans 
Water 
I tsp. salt 


Method: Wash and soak beans overnight. 
Place beans in Cooker with just enough water 
to cover. Do not fill Cooker more than half 
full of dried foods. Additional room is required 
for expansion. Add salt. Place cover on Cooker. 
Allow steam to flow from vent pipe to release 
all air from Cooker, Place indicator w'eight on 
vent pipe and cook 25 minutes with stem at 
COOK position. Let stem return to down po¬ 
sition. 


DRY LIMA BEANS WITH BACON 


2 cups dried lima 
beans 

3 strips bacon, diced 

Vi ^it 

Water 


Method: Wash and soak beans for several 
hours or overnight. Heat Cooker and sear 
bacon in Cooker. Add''soaked beans. Add 
salt and enough water to cover beans. Place 
cover on Cooker. Let steam flow from vent 
pipe to release all air from Cooker. Place 
indicator weight on vent pipe and cook 25 
minutes with stem at cook position. Let 
stem return to down position. 


SPLIT PEAS, GREEN AND YELLOW LENTILS 

Method: The same preparation as with dry 
lima beans. Cook 15 minutes with stem at 
COOK position. 


NAVY BEANS 


2 cups dried navy ' 
beans 

Vi salt pork or 
bacon, diced 
1 t^. salt 
Water 


Method: Soak beans overnight. Heat Cooker 
and sear bacon or salt pork until golden brown, 
if browned meat is desired, then salt. Add beans 
with enough water to cover. Place cover on 
Cooker. Allow steam to flow from vent pipe to 
release all air from Cooker. -Place indicator 
weight on vent pipe and cook 40 minutes with 
stem at cook position. Let stem return to 
down position. 


46 



VEGETABLES 


1 cup hominy 

2 cups boiling water 

Vz 


HOMINY 

Method: Cover hominy with water and let 
stand overnight. Drain, and save 2 cups of 
water for cooking. Place soaked hominy, water, 
and salt in Ooker. Place cover on Cooker at 
once. Allow steam to flow from vent pipe to 
release all air from the Cooker. Place indicator 
weight on vent pipe and cook 25 minutes with 
stem at cook position. Let stem return to 
DOWN position. 

OTHER DRIED FOODS 

it MACARONI ' 


3 cups water Method: Pour water and salt into Cooker and 

V 2 tsp. salt bring to a boil. Add macaroni broken to size 

1 cup macaroni desired. Stir. Allow steam to flow from vent 

pipe to release all air from Cooker. Place indi¬ 
cator weight on vent pipe and cook for 5 to 6 
minutes with stem at cook position. Cool 
Cooker at once. Drain in colander. Rinse in 
hot water. 

★ SPAGHETTI 


3 cups water 
1 tsp. salt 
1 cup spaghetti 


Method: Pour water and salt into Cooker and 
bring to a boil. Add spaghetti broken to desired 
size. Stir. Place cover on Cooker. Follow same 
cooking time as for macaroni. Cool Cooker at 
once. Drain in colander. Rinse in hot water. 


^ WHITE, BROWN OR WILD RICE 


1 cup rice 
4 cups water 
V 2 tsp. salt 


Method: Wash rice thoroughly with cold 
water. Then place rice, water and salt in Cooker. 
Place cover on Cooker. Allow steam to flow 
from vent pipe to release all air from Cooker. 
Place indicator weight on vent pipe and cook 
10 minutes with stem at cook position. Cool 
Cooker at once. Rinse rice in hot water and 
place Cooker over flame for 3 or 4 minutes to 
remove excess moisture in rice. Brown or wild 
rice may be cooked by same method. 
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VEGETABLES 


{Use this space for additional recipes or memoranda.') 

t 
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VEGETABLE 


if Artichoke. 

if Asparagus. 

if Beans, Wax, Green. 

if Beans, Lima .. 

^ Beets, Whole.. 

if Broccoli... 

if Brussels Sprouts. 

if Cabbage, Quartered. 

if Carrots, Sliced .......... 

★ Whole. 

if Cauliflower, Flowerettes. 

★ Whole. 

if Celery.. 

if Corn on Cob.. . 

'A' Kohlrabi . *.. 

if Okra. 

if Onions, Whole Medium. 

if Parsnips, Halved. 

★ Whole. 

★ Pea» . 

if Potatoes, Small Whole; Large, Halved 

if Baking, Large, Whole. 

if Sweet Potatoes, Balls .. 

if Sweet Potatoes, Whole. 

if Rutabagas, Diced.. . 

if Spinach—other greens. 

if Hubbard Squash, cut. 

if Summer Squash, Halved ..... 

if Tomatoes . .. 

if Turnips, Cubed .. 

if Halved. 


Cooking 

Time 

in Minutes 
After 
Stem 
Reaches 
COOK 
Position 


10 

1 to 2 
3 to 4 

2 to 3 
10 to 18 

2 to 3 

3 

3 to 4 

3 

4 to 8 
2 

5 

2 to 3 

3 to 5 
5 to 6 
3 

5 to 7 

7 
10 

1 to 2 
10 
15 

8 
10 

3 to 5 
1 

10 to 12 
8 to 10 
1 

3 to 5 
8 to 12 


Amount of 
Water 


V2 cup 
Yi cup 
Vi cup 
’/a cup 
V2 cup 
Va cup 
Va cup 
’/a cup 
'/a cup 
Va cup 
V2 cup 
’/a cup 
'/a cup 
Y2 cup 
’/a cup 
'/a cup 
’/a cup 
'/a cup 
’/a cup 
Va cup 
Va cup 
’/a cup 
Va cup 
Va cup 
’/a cup 
'/a cup 
’/a cup 
Y2 cup 
'/a cup 
Y2 cup 
’/a cup 


Set Cooker in cold water or place under faucet of running water 
to reduce heat quickly for all foods marked with STAR if 
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VEGETABLE 

Cooking 

Time 

In MinOtes 
After 

Stem 

Reaches 

COOK 

Position 

Amount of 

Water 

Beans, Baked. 

40 

To cover 

Beans, Soy. 

40 

To cover 

Beans, Kidney.. . 

25 

To cover 

Beans, Lima. 

25 

To cover 

Peas, Yellow, Green or Split . . 

15 

To cover 

Lentils, Green or Yellow .... 

15 

To cover 

Beans, Navy. • 

40 

To cover 

Hominy.. 

25 

2 cups watef 
per cup hominy 


OTHER DRIED FOODS 


IP 

★ Macaroni. 

5 to 6 

3 cups per 

★ Spaghetti. 

5 to 6 

cup macaroni 

3 cups per 

★ Rice ^.. 

10 

cup spaghetti 

4 cups 



per cup rice 


Set Cooker in cold water or place under faucet of running water 
to reduce heat quickly for all foods marked with STAR if 




















DIRECTIONS 

Defrost frozen foods at room temperature for one hour or until the 
block of frozen vegetables may be broken up and the vegetables sepa- 

rated. Corn on the cob must stand at room temperature for at least 114 
hours before cooking. 

The same procedure is followed for cooking frozen vegetables as in 
cooking fresh vegetables. However, frozen vegetables require less cook¬ 
ing time as shown by the following table: 



FROZEN VEGETABLES 


★ Asparagus Cuts 

★ Asparagus Tips .... 

★ Green Beans. 

★ Wax Beans. 

★ Broccoli . .. 

★ Brussels Sprouts .... 

★ Carrots and Peas (mixed) 

★ Cauliflower. 

★ Golden Bantam Corn . . 

★ Corn on Cob ..... 

★ Peas . < . 

★ Spinach ....... 


Cooking 

Time 

In Minutes 
After 
Stem 
Reaches 
COOK 
Position 

VA 

Vi to 1 
% 

% 
l'/2 
to 1 V 2 
2 
Vi 
Vi 

2 V 2 to 3 
Vi to 1 
% 


1 


Amount of 
Water 


Va cup 
14 cup 
14 cup 
14 cup 
Va cup 
!4 cup 
Va cup 
14 cup 
14 cup 
14 cup 
14 cup 
14 cup 


Set Cooker in cold water or place under faucet of running water 
to reduce heat quickly for all foods marked with STAR ★ 
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Meats play such an important part in the everyday diet that it is of vital 
and foremost importance in the planning of the day’s menu. This Cooker 
is so excellently suited for cooking meat that the housewife should plan 
to use it daily. Tough meats, otherwise considered undesirable from the 
standpoint of palatability, yet inexpensive, can be cooked to perfection. 
Stew, Swiss steak, old chicken and tough roasts can all be prepared in 
a short time. 

Many factors help to determine the length of cooking time for meats. 
It depends on the amount and distribution of fat on the bone, tough¬ 
ness, size and thickness of cut and the manner in which the meat fits 
into the Cooker. Rolled roasts require a longer cooking time per pound 
than roasts with the bone in them. Short, chunky roasts take longer to 
cook than long, flat roasts. Because of the difference in thickness, a 
small, thick roast requires a longer cooking time per pound than a 
heavier, flat roast. Consequently, it is possible to give only general rules 
for required cooking time of meats. Average times are about 8 to 10 
minutes per pound for rare meat and, at least, 12 to 15 minutes per pound 
for well-done meat. Pork should always be cooked until well-done. 

For best results in cooking fresh meats, heat your Cooker well before 
adding the fat (any kind of cooking fat may be used . . . about a table¬ 
spoonful is required) needed for browning the meat. Sear meat well on 
all sides. Add water or liquid as directed. Place the cover on the Cooker 
—if the cover does not lock on the Cooker easily, leave it in position 
on the Cooker for a minute or two and it will then lock on without 
difficulty. This is due to the expansion of the metal from the heat. 




RECIPES 


Cured meats, such as tongue and corned beef require more water 
than fresh meats—at least two cups of water should be used. These 
meats are cooked with the lean side down and in the water. 

Remember, there should always be water or some liquid or juice in the 
bottom of the Cooker to form the necessary steam. 

If additional crispness is desired in the meat, it may be placed under 
the regular broiler of the stove for a few minutes after cooking. 

See pages 13 and 14 for special instructions on cooking meats.* 
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MEATS 


CORNED BEEF 


4 Ihs. corned beef 
2 cups water with rack 
in Cooker 
1 clove garlic 
1 bay leaf 


Method: Cover corned beef with cold water 
and let soak for one hour. Place 2 cups water in 
Cooker with rack. Cut garlic clove in small 
pieces and insert in beef with a sharp knife. 
Add bay leaf. Place meat on rack. Place cover 
on Cooker. Allow steam to flow from vent 
pipe to release all air from Cooker. Place indi¬ 
cator weight on vent pipe and cook 44 minutes 
with stem at cook position. Let stem return to 
DOWN position. 


HAMBURGER PATTIES 


1 lb, beef, groundfine 
1 medium onion, 
choppedfine 
Salt and pepper 
1 tbsp.fat 
1 tb^. water 


Method: Combine ground beef with onion, 
salt and pepper. Form into patties. Heat Cooker 
and add fat. Sear patties on both sides in open 
Cooker until golden brown. Add water. Place 
cover on Cooker. Allow steam to flow from 
vent pipe to release all air from Cooker. Place 
indicator weight on vent pipe and cook 5 min¬ 
utes with stem at cook position. Let stem re¬ 
turn to DOWN position. 


STUFFED BEEF HEART 


Beef heart 
2 tbsp.fat 
Salt and pepper 
1 medium onion — 
whole or chopped 
as desired 

Stuffing {^ee Page 100) 

Vl skater 


Method: Have butcher cut pocket in heart. 
Remove skin and soak in cold, salt water for 
15 minutes. Wipe dry. Stuff heart with stuffing. 
Use tooth picks or skewer to fasten. Heat 
Cooker and add fat. Season with salt and pepper. 
Add onion and water. Place cover on Cooker. 
Allow steam to flow from vent pipe to release 
all air from Cooker. Place indicator weight on 
vent pipe and cook 45 minutes with stem at 
COOK position. Let stem return to down posi¬ 
tion. Slice and serve hot. 
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MEATS 


BEEF LIVER 

Flour, salt and pepper METHOD: Combine flour, salt and pepper. 

1 lb. liver, sliced Dredge liver in seasoned flour on both sides. 

2 tbsp.fat Heat Cooker and add fat. Brown liver on both 

3 tb^. water sides. Add water. Place cover on Cooker. Allow 

steam to flow from vent pipe to release all air 
from Cooker. Place indicator weight on vent 
pipe and cook 5 minutes with stem at cook 
position. Let stem return to DOWN position. 


MEAT BALLS 


2 lbs. ground beef 
1 tbsp.fat 
1 tbsp. water 
Salt and pepper 
1 onion, minced 


Method: Combine meat with salt, pepper and 
onions. Form into small balls. Heat Cooker, 
add fat, brown meat balls on all sides in Cooker. 
Add water. Place cover on Cooker. Allow steam 
to flow freely to release air from Cooker. Place 
indicator weight on vent pipe and cook 10 min¬ 
utes with stem at C(X)K position. Let stem return 
to DOWN position. 


NORWEGIAN MEAT BALLS 


1 cup milk 

1 cup cream 

2 lbs. round steak, 
well-ground 

Salt and pepper 
Vi ginger 

Vl mace 

3 tbsp. com starch 
3 cups beef broth 


Method: Heat milk; then cool. Combine cooled 
milk and cream with meat, a little at a time. 
Add salt, pepper, ginger, mace and corn starch 
and blend well with potato masher. Heat beef 
broth in Cooker. Form small balls with spoon 
and drop into hot beef broth. Place cover on 
Cooker. Allow steam to flow from vent pipe to 
release all air from Cooker. Place indicator 
weight on vent pipe and cook 15 minutes with 
stem at cook position. Let stem return to down 
position. 
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MEATS 


PORCUPINE MEAT BALLS 


V/z Nfs. beef, ground 

Vz 

1 tsp. salt 
’/z pepper 
1 tbsp. onion, 
minced 

1 small can tomato 
soup 

Vz ^^P tcuter 


Method: Wash rice thoroughly, Combine 
meat, rice, salt, pepper and onion. Shape into 
small balls. Heat tomato soup and water in 
Cooker. Drop meat balls in soup mixture. Place 
cover on Cooker. Allow steam to flow from 
vent pipe to release all air from Cooker. Place 
indicator weight on vent pipe and cook 10 min¬ 
utes with stem at cook position. Let stem re¬ 
turn to DOWN position. 


MEAT LOAF 


IV 2 round steak or 
ground beef 
Vz pork, ground 
2 t^. salt and pepper 
2 eggs, slightly 
beaten 

1 medium onion, 
minced 
1 stalk celery, 
minced 

1 medium carrot, 
grated 

’/z oup com flakes 
2 tbsp. barbecue sauce 
1 tbsp. fat 
1 tbsp. water 
4 or 5 medium sized 
potatoes, peeled 


Method: Have meat ground twice. Combine 
the beef and pork and season with salt and 
pepper. Add eggs, onion, carrot, celery, corn 
flakes, and sauce. Combine all ingredients well, 
and form into two small loaves. Wrap in wax 
paper and chill several hours in refrigerator.* 
Heat Cooker and add fat. Brown each loaf well 
on all sides, turning with a pancake turner. 
Place potatoes around loaves and add water. 
Place cover on Cooker. Allow steam to flow 
from vent pipe to release all air from Cooker. 
Put indicator weight on vent pipe and cook 15 
minutes with stem at cook position. Let stem 
return to down position. 

*This prevents meat loaf from breaking apart 
while cooking. 


BEEF POT ROAST 


1 tbsp. fat 
A lbs. beef pot roast 
Salt and pepper 
1 medium onion, 
minced 

1 bay leaf 

2 tbsp. water 


Method: Heat Cooker and add fat. Brown 
roast well on all sides. Season with salt, pepper, 
onions, and bay leaf; add water. Place cover on 
Cooker. Allow steam to flow from vent pipe to 
release all air from Cooker. Place indicator 
weight on vent pipe and cook 35 minutes with 
stem at cook position. Let stem return to 
DOWN position. If desired, gravy may be made 
from the liquid in Cooker. 
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MEATS 


FRESH TONGUE 


3 Umgue ' 

(4 Cooker) 

2 cups water in Cooker 
with rack 

1 tbsp. salt 

2 bay leaves 
6 p^percoms 
6 cloves 

1 onion, quartered 


Method: Wash tongue. Place on rack with 
water and other ingredients in Cooker. Place 
cover on Cooker. Allow steam to flow from 
vent pipe to release all air from Cooker. Place 
indicStor weight on vent pipe and cook 45 min¬ 
utes with stem at cook position. Let stem return 
to DOWN position. Remove skin; strain liquid. 
Keep tongue in liquid until ready to serve. 
Tongue may be served with cucumber or rai¬ 
sin sauce. See pages 102 and 104. 


SMOKED TONGUE 


3 lbs. tongue 
(4 qt. Cooker) 

3 cups water in Cooker 
with rack 


Method: Soak smoked tongue at least from 
1 to 2 hours in cold water. Drain. Place tongue 
on rack with water in Cooker. Place cover on 
Cooker. Allow steam to flow from vent pipe to 
release all air from Cooker. Place indicator 
weight on vent pipe and cook for 55 minutes 
with stem at cook position. Let stem return to 
DOWN position. After lifting tongue from 
Cooker, remove skin. Keep tongue in strained 
liquid to retain moisture. 


HAM LOAF 


2 lbs. ham, ground 
1 lb. round steak, 
ground 

1 cup dry bread 
crumbs 
1 tsp. salt 
V 4 t^. pepper 
1 egg, beaten 

1 cup milk 

2 tbsp. fat 

1/3 cup brown sugar 
1 tbsp. dry mustard 
cup vinegar 
•/i cup water 


Method: Combine ham, beef, crumbs, salt, 
pepper, egg and milk. Mix thoroughly and 
form into two small loaves. Heat Cooker and 
add fat. Brown loaves well in hot fat, turning 
with pancake turner. Combine sugar, mustard 
and vinegar and spread mixture over meat. Add 
water. Place cover on Cooker. Allow steam to 
flow^ from vent pipe to release all air from 
Cooker. Place indicator weight on vent pipe 
and cook 20 minutes with stem at cook posi¬ 
tion. Let stem return to down position. 
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MEATS 


PICNIC HAM OR PLAIN CUT (For Boiling) 

4 lbs. ham METHOD: Wash and soak picnic ham at least 

(4 qt- Cooker) 2 hours in cold water. Pour water into Cooker. 

1 cup water in Cooker rack, fat side up. Place cover 

wit rack Cooker. Allow steam to flow from vent 

pipe to release all air from Cooker. Put in¬ 
dicator weight on vent pipe and cook 30 min¬ 
utes with stem at cook position. Let stem re¬ 
turn to DOWN position. Remove skin from 
ham. Cloves and brown sugar may be added 
for flavor if desired. 


HAM SHANK (Boiled) 


i to i lbs. ham shank 
1 cup water in 
Cooker with rack 


Method: Place ham shank in Cooker on rack 
with water in Cooker. Place cover on Cooker. 
Allow steam to flow from vent pipe to release 
all air from Cooker. Place indicator weight on 
vent pipe and cook with stem at cook position 
35 minutes. Let stem return to down position. 
Rutabagas and cabbage may be cooked in shank 
broth after shank has been removed from 
Cooker. 


HAM SLICE 


1 tsp.fat 

^ to 4 lb. ham slice 
that will fit in 
4 qt.. Cooker 
Cloves, if desired 
1 tbsp. brown sugar 
1 small can pineapple 
% cup water in Cooker 
with rack 


Method: Heat Cooker and add fat. Place ham 
in open Cooker. Sear on both sides until a 
golden brown. Place ham on plate and score 
fat in diamond shapes with sharp knife. Put 
cloves in ham, if desired. Place ham on rack in 
Cooker. Add water; add brown sugar and pine¬ 
apple on ham. Place cover on Cooker. Allow 
steam to flow from vent pipe to release all the 
air from Cooker. Place indicator weight on 
vent pipe and cook 30 minutes with stem at 
COOK position. Let stem return to down po¬ 
sition. Cook syrup until thick in open Cooker 
and pour over ham. 
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MEATS 


LAMB CHOPS 


2 thsp. f it 
6 iamb chops, I in, 
thick 

Salt and pepper 
*/$ cup water 
1 loy^ oz. can con¬ 
densed mushroom 
soup 


Method; Melt fat in bottom of hot Cooker. 
Season cliops with salt and pepper. Brown 
chops until golden brown on both sides. Add 
mushroom soup and water. Place cover on 
Cooker. Allow steam to flow from vent pipe to 
release all air from Cooker. Place indicator 
weight on vent pipe and cook 10 minutes with 
stem at cook position. Soup may be omitted 
if desired. Let stem return to down position. 


LEG OF LAMB 


3 lb, leg of lamb 
1 clove garlic 

1 tbsp.fat 
Salt and pepper 

2 tbsp, water 

{for 4 qt. Cooker) 


Method: Have butcher cut end of bone off the 
leg of lamb. With a sharp knife place small 
bits of garlic in roast. Heat Cooker and add far. 
Brown roast golden brown; season with salt 
and pepper. Add water. Place cover on Cooker. 
Allow steam to flow from vent pipe to release 
all air from Cooker. Place indicator weight on 
vent pipe and cook 35 minutes with stem at 
COOK position. Let stem return to down posi¬ 
tion. Place roast under broiler if crispness on 
roast is desired. Serve with Mint Sauce. See 
page 103. 


PORK LOIN ROAST 


1 tbsp, fat 
4 lbs, loin roast 
Salt and pepper 

1 medium onion, sliced 

2 tbsp. water 


Method: Heat Cooker and add fat. Brown 
roast well on all sides. Season with salt, pepper 
and sliced onion; add water. Place cover on 
Cooker. Allow steam to flow from vent pipe to 
release all air from Cooker. Place indicator 
weight on vent pipe and cook 45 minutes with 
stem at cook position. Let stem return to 
DOWN position. 
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MEATS 


SPARE RIBS WITH BAR-B-CUE SAUCE 


2 Ihs. spare ribs 
1 tbsp.fat 
Salt and pepper 
1 onion, minced 

1 can tomato soup 

2 tbsp. barbecue sauce 
*/4 cup water 


Method: Cut spare ribs in serving pieces. Heat 
Cooker and add fat. Brown spare ribs on both 
sides. Season with salt and pepper; sprinkle 
spare ribs with minced onion. Add tomato 
soup, sauce and water. Place cover on Cooker. 
Allow steam to flow from vent pipe to release 
all air from Cooker. Put indicator weight on 
vent pipe and cook 15 minutes with stem at 
COOK position. Let stem return to exdwn po¬ 
sition. 


VEAL BIRDS 


1 */2 Steak , 

Vi in . thick 
2 cups bread and 
sage stuffing 
% lb . bacon , sliced 
2 tbsp.fat 
Flour 

Vi nnd 

pepper 
1 cup water 
1 tbsp . flour 
V4 cup water 


Method; Cut veal steak into serving pieces. 
Put a tablespoon of stuffing in center of each 
piece. Roll up and wrap a slice of bacon 
around each veal bird. Fasten with skewer or 
string. Roll birds in flour, seasoned with salt 
and pepper. Heat Cooker and add fat. Sear veal 
birds. Add water. Place cover on Cooker. Allow 
steam to flow from vent pipe to release all air 
from Cooker. Place indicator weight on vent 
pipe and cook 10 minutes with stem at cook 
position. Let stem return to down position. 
Thicken gravy with 1 tablespoon flour and 
Va cup water. 


BREADED VEAL STEAK 


2 lbs. veal steak, 1 in. 
thick 

Salt and pepper 

1 cup corn flake 
crumbs 

1 well beaten egg 

1 tbsp. milk 

2 tbsp.fat 

V2 celery salt 

1 tsp. Worcestershire 
sauce 

1 cup sour cream 

2 tbsp. chopped 
parsley 


Method: Cut veal steak into serving pieces. 
Season with salt and pepper. Roll in corn flake 
crumbs, then in egg and milk mixture and then 
again in crumbs. Heat Cooker and add fat. 
Brown veal steak in hot fat. Combine celery 
salt, Worcestershire sauce and cream. Pour over 
meat. Place cover on Cboker, Allow steam to 
flow from vent pipe to release all air from 
Cooker. Place indicator weight on vent pipe 
and cook 10 minutes with stem at cook posi¬ 
tion. Let stem return to down position. Gar¬ 
nish with parsley before serving. 
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MEAT 

Cooking 

Time 

In Minutes 

After 

Stem 

Reaches 

COOK 

Position 

Amt. of 

Liquid 

to be Added 

After 

Searing on 

All Sides 

Corned Beef.. 

10 to 12 per lb. 

2 c. water 

Hamburger Patties.. . 

5 complete 

1 tbsp. water 

Stuffed Beef Hearts. 

45 complete 

'/2 c. water 

Beef Liver, sliced .. 

5 complete 

3 tbsp. water 

Meat Balls . .. 

10 complete 

1 tbsp. water 

Norwegian Meat Balls. 

15 complete 

3 c. beef 
broth 

Porcupine Meat Balls. 

10 complete 

'/a c. water 

1 small can 
tomato soup 

Meat Loaf. 

15 complete 

1 tbsp. water 

Beef Pot Roast . .. 

8 to 10 per lb. 

2 tbsp. water 

Fresh-Tongue ... . 

45 complete 

2 c. water 

Smoked Tongue. 

55 complete 

3 c. water 

Ham Loaf.. . 

20 complete 

V4 c. water 

Ham, picnic, plain cut, 4 lbs. 

30 complete 

1 c. water 

Ham Shanks .. 

35 complete 

1 c. water 

Ham, 3 to 4 lb. slice. 

30 complete 

14 c. water 

Lamb Chops, 1 ” thick. 

10 complete 

!4 c. water 

Leg of Lamb. 

12 per lb. 

2 tbsp. water 

Pork Loin Roast. 

12 to 14 per lb. 

2 tbsp. water 

Spare Ribs with Bar-B-Cue Sauce . . . . . . 

15 complete 

14 cup water 

1 can tomato 
soup 

Veal Birds. 

10 complete 

1 c. water 

Veal Steak... 

10 complete 

1 c. cream 




































There’s an abundance of food value in fish and sea food. And there s a wealth 
of fine flavor, too . . . especially when they are prepared in your Cooker. 

Whether your preference is for the hard-shelled sea foods from the depths or 
the ocean or for tender pan fish from a fresh water stream or lake, you will dis¬ 
cover a new and improved flavor by using your Cooker in their preparation. 

Two methods of cooking fish are suggested. In the one, the fish is wrapped 
in clean cheesecloth before cooking. This guards against the fish falling apart. 

Or if a brown crustiness is preferred, the fish may be seared in hot fat in the 
bottom of the Cooker before cooking. In this method, the fish is rolled in flour, 
corn meal, or fish fry and seared in the bottom of the Cooker then cooked 

for the time specified. , , r . . 

As for shell sea foods, the Cooker offers an ideal method of thorough steam¬ 
ing to bring out the finest of flavors. 




AND SEA FOOD 

RECIPES 


FISH STEAMED IN 

2 lbs. fish fillet 
2 cups tomatoes in 
Cooker with rack 
1/2 tsp. salt 
1 bay leaf 

1 tbsp. onion, minced 
1/2 tsp. peppercorns 
1 tbsp. butter 


TOMATO SAUCE 

Method: Place tomatoes, salt, bay leaf, onion, 
peppercorns in Cooker. Wrap fish in clean cheese¬ 
cloth. Place fillet on rack in sauce. Place cover on 
Cooker. Allow steam to flow from vent pipe to re¬ 
lease all air from Cooker. Place indicator weight on 
vent pipe. Cook 7 minutes with stem at cook 
position. Let stem return to down position. 
Remove cover and place fish on platter. Strain sauce 
and add butter. Pour over fish. 


HALIBUT 

2 lbs. halibut 

Salt and pepper to • 
taste 

3 tbsp. butter, melted 
1 mediunt onion, 

^ minced 
V4 Witter 
1 tbsp. parsley, minced 


STEAK 

Method: Cut halibut into serving pieces. Season 
with salt and pepper to taste. Dip each piece into 
melted-butter on both sides. Heat Cooker and place 
buttered halibut in hot Cooker. Brown, if desired. 
Sprinkle each layer of halibut with minced onion. 
Add water. Place cover on Cooker. Allow steam to 
flow from vent pipe to release all air from Cooker. 
Place indicator weight on vent pipe and cook 6 
minutes with stem at COOK position. Let stem return 
to DOWN position. Place halibut on large platter 
and sprinkle with minced parsley. 


I 
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FISH AND SEA FOODS 


★ STEAMED CLAMS 


Soft Shell or hittle Neck 
Clams 
Salt 

1 cup water in Cooker 
with rack 


Method; Wash and soak clams over-night. Place 
water in Cooker with rack. Place clams on rack. Add 
salt. Place cover on Cooker. Allow steam to flow 
frorn vent pipe to release all air from Cooker. Place 
indicator weight on vent pipe. Cook clams 5 min¬ 
utes with steni at cook position. Cool Cooker at once. 

The clam liquid may be served in a separate dish, 
if desired. 


HADDIE 

Method: Soak Finnan Haddie for at least 1 hour in 
water to cover Drain off water. Wrap fish in cheese¬ 
cloth and place on rack with water in Cooker. Place 
cover on Cooker. Allow steam to flow from vent 
pipe to release all air from Cooker. Put indicator 
weight on vent pipe and cook 7 minutes with 
stern at COOK position. Let stem return to down 
position. Serve with thin white sauce. See page 102. 

^LOBSTER 

to 1 lb. lobster Method: Plunge lobster into boiling water to 

Salt cover. Remove lobster and place on rack in Cooker 

2 cups water in Cooker with 2 cups boiling salted water. Place cover on 

with rack Cooker. Allow steam to flow from the vent pipe to 

release all air from the Cooker. Place indicator 
weight on vent pipe and cook 10 minutes with 
Stem at cook position. Cool Cooker at once. 
Plunge lobster into cold water but remove 
immediately. Crack shell and serve. 

★ PERCH 


FINNAN 

2 lbs. Finnan Haddie 
Thin white sauce 
1 cup water in Cooker 
with rack 


2 lbs. perch, scaled 
and cleaned 
2 tbsp.fat 
Salt and pepper 
V4 cup water in Cooker 
with rack 


Method; Heat Cooker and add fat. Brown perch. 
Place rack under perch. Add water. Place cover on 
Cooker. Allow steam to flow from vent pipe to re¬ 
lease air. Place indicator weight on vent pipe. Cook 
10 minutes with stem at COOK position. Cool 
Cooker at once. 


LAKE TROUT 


1 small lake trout, 
scaled and cleaned 

Butter 

1 cup water in Cooker 
with rack 

{If fish is too large to 
place in Cooker, cut 
in half) 


Method: Wrap trout in clean cheesecloth and 
place on rack with water in Cooker, or brown fish 
in bottom of Cooker, if preferred. Place cover on 
Cooker. Allow steam to flow from vent pipe to re¬ 
lease all air from Cooker. Place indicator weight ori 
vent pipe and cook 8 minutes with stem at cook 
position. Let stem return to down position. 
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FISH AND SEA FOODS 


1 large can salmon 
Vi salt 
Pepper 

3 soda crackers 

4 boiled eggs 

Vl ^ Cooker 

with rack 


★ SALMON LOAF 

Method: Combine salmon, seasoning and cracker 
crumbs. Place layer of mixture in heat resistant dish 
that will fit loosely in Cooker, Place eggs in center 
and cover with remaining mixture. Place dish on 
rack with water in Cooker. Place cover on Cooker. 
Allow steam to flow from vent pipe to release the 
air. Place indicator weight on vent pipe, cook 8 
minutes with stem at COOK position. Cool Cooker 
at once. Remove salmon and brown in hot oven. 


★ STEAMED 

1 lb, fresh shrimp 
1 t^. salt 
1 bay leaf 

Vl pichling spices 
I tbsp. vinegar 
3 cups boiling water in 
Cooker with rack 


SHRIMP 

Method: To boiling water in Cooker add salt, bay 
leaf, pickling spices and vinegar. Place shrimp on 
rack in Cooker in the boiling liquid. Place cover on 
Cooker. Allow steam to flow from vent pipe to re¬ 
lease all air from Cooker. Put indicator weight on 
vent pipe and cook 5 minutes with stem at cook. 
position. Cool Cooker at once. Remove shrimp 
and cool by immersing in cold water several times. 
Drain, remove shells and black line. 



★ 

★ 

★ 


Steamed Clams. 

Finnan Haddie. 

Fish Steamed in Tomato Sauce 

Halibut Steak. 

Lobster. 

Perch. 

Salmon Loaf.. • 

Lake Trout. 

Steamed Shrimp 


Cooking Time 
In Minutes 
After Pointer 
Reaches COOK 

Amount of 

Wator 

5 

1 cup 

7 

1 cup 

7 

2 cups liquid 

6 

Va cup 

10 

2 cups 

10 

Va cup 

8 

Vl cup 

8 

1 cup 

5 

3 cups 


quickly for all foods marked with STAR ★ 
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In the early days of this country, poultry and game formed an important 
part of the daily diet. As other meats became more plentiful poultry 
began to be a "Sunday dish” and game was served only rarely. 

However, the fine flavor is not to be denied; and poultry and game are 
becoming increasingly popular on American tables. With your Cooker 
these foods are especially delicious. For even the oldest, toughest fowl 
can be cooked deliciously tender and appetizing in a very short time. 
"Springs,” too, may be cooked by this new method. A wide variety of 
tempting dishes featuring poultry and game may be easily and quickly 
preoared in the Cooker. 



AND WILD ^AME 

RECIPES 


2 to ^ lb, chicken 
Salt and pepper 
Dressing {page lOO) 
2 tbsp.fat 
V4 water 


FRICASSEE 

1 chicken, cut into 
serving pieces 

2 tbsp. fat 
Salt and pepper 
2 slices salt pork, 

diced 

% cup water 
1 cup milk or cream 

1 egg yolk 

2 tbsp. parsley, 
minced 

2 tbsp. flour 


BRAISED CHICKEN WITH DRESSING 

Method: Remove neck from chicken. Wash 
and wipe dry. Season bird. Stuff with dressing. 
Fasten wings and legs with string. Heat Cooker 
and add fat. Brown bird on all sides. Add water. 
Place cover on Cooker. Allow steam to flow 
from vent pip€ to release all air from Cooker. 
Place indicator weight on vent pipe. Cook 20 
to 30 minutes with stem at cook position. Let 
stem return to down position. Older and 
larger birds require longer cooking time. 

OF CHICKEN 

Method: Heat Cooker and add fat. Brown 
chicken in hot fat. Season with salt and pepper. 
Add water and salt pork. Place cover on Cooker. 
Allow steam to flow from vent pipe to release 
all air from Cooker. Place indicator weight on 
vent pipe and cook 15 minutes with stem at 
COOK position. Let stem return to down po¬ 
sition. Remove cover. Beat egg yolk and add 
milk or cream. Pour over chicken in Cooker 
and heat until mixture is slightly thickened. 
Blend flour with Va cup water for thickening 
and add. May be served with steamed rice or 
dumplings. Garnish witb parsley. 
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POULTRY AND GAME 


FRIED CHICKEN 

2 to 3 V 2 thicken 
Flour 

Salt and pepper 
Paprika 
1 tbsp, butter 
*74 cup water 
1 tbsp, fat 


(Jointed or Halved) 

Method: Cut chicken into serving pieces. 
Wash and wipe dry. Combine flour, salt, pepper 
and paprika. Heat Cooker. Add fat and butter. 
Roll chicken in seasoned flour and brown in 
Cooker. Add water. Place cover on Cooker 
Allow steam to flow from vent pipe to release 
all air from Cooker. Put indicator weight on 
vent pipe and cook 15 to 20 minutes with 
stem at cook position. Let stem return to 
DOWN position. Thicken gravy if desired. 
Smaller and younger chickens require less cook¬ 
ing time. 


CHICKEN PAPRIKA 


3 lbs. chicken 
Salt, pepper and flour 
Paprika 
2 tbsp. fat 
1 cup sour or sweet 
cream 


Method: V^ash and cut chicken into serving 
pieces. Combine salt, pepper, paprika and flour. 
Heat Cooker. Add fat; roll chicken in the 
seasoned flour and brown in the hot fat. Add 
cream. Place cover on Cooker. Allow steam to 
flow from vent pipe to release all air from 
Cooker. Place indicator weight on vent pipe 
and cook 15 minutes with stem at cook posi¬ 
tion. Let stem return to down position. 


PRESSED CHICKEN 


3 lbs. chicken 
3 cups water 
1 tsp. salt 

1 stalk celery, diced 

1 tbsp, gelatin to each 
pint broth 

2 tbsp. water 

2 tbsp. parsley, minced 


Method: Wash and cut chicken into serving 
pieces. Place in Cooker. Add water, salt and 
celery. Place cover on Cooker. Allow steam 
to flow from vent pipe to release all air from 
Cooker. Put indicator weight on vent pipe and 
cook 15 minutes with stem at cook position. 
Let stem return to down position. Remove 
chicken from bones; separate white and dark 
iTieat. Strain broth. Dissolve each tbsp. of gela¬ 
tin in 2 tbsp. cold water. Add to the boiling 
broth. Add minced parsley. Place 1 layer of 
white meat and 1 layer of dark in dish or mold. 
Pour broth over chicken and cover dish. Place 
in refrigerator to set. 
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POULTRY AND GAME 


SAVORY CHICKEN 


2 *72 chicken, cut in 

serving pieces 
V 4 cup salt pork fat 
Salt, pepper and 
paprika 

1 tbsp. onion, 
minced 

1 medium carrot, 
chopped 

1 ^/i cups tomatoes, 
strained 

1 cup water 

1 cup canned button 
mushrooms 

2 tbsp, olives, 
chopped 


Method: Heat Cooker and add salt pork fat. 
Brown chicken in hot fat. Add salt, pepper, 
paprika to taste, onion, carrot, tomatoes and 
water. Place cover on Cooker. Allow steam to 
flow from vent pipe to release all air from 
Cooker. Put indicator weight on vent pipe and 
cook 15 minutes with stem at cook position. 
Let stem return to down position. Add mush¬ 
rooms and chopped olives and reheat in open 
Cooker. 


STEWED CHICKEN AND DUMPLINGS 


4 lbs. chicken 
2 cups water 
Salt and pepper 
1 stalk celery 
1 tbsp. parsley, minced 


Method; Cut chicken into serving pieces. 
Place in Cooker with water, salt, pepper and 
celery stalk. Place cover on Cooker. Allow 
steam to flow from vent pipe to release all air 
from Cooker. Put indicator weight on vent pipe 
and cook 20 minutes with stem at cook posi¬ 
tion. Let stem return to down position. Re¬ 
move celery stalk. Garnish with parsley. 

For dumplings, refer to recipe on page Hi. 


SQUAB 


4 or 5 squabs 
1 tbsp. fat 

1 tbsp. butter 
Salt and pepper 
Pressing {any choice^ 

2 tbsp. water 


Method: Season squabs. Prepare any dressing 
desired and stuff squabs. Heat Cooker; add fat 
and butter*. Sear squabs golden brown on all 
sides. Add water. Place cover on Cooker. Allow 
steam to flow from vent pipe to release all air 
from Cooker. Place indicator weight on vent 
pipe and cook 10 minutes with stem at COOK 
position. Let stem return to down po.sition. 
Squabs may be placed under broiler if crisp¬ 
ness is desired. 


/ 
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POULTRY AND GAME 


HASEN PFEFFER 


1 dressed rabbit 

2 cups vinegar 

3 cups water 
1/2 ci*P sugar 

1 slice onion 

2 tsp. salt 
V 2 pepper 

1 tsp. pickling spice 
'/4 cup fat 

2 tbsp. flour 


Method: Cut rabbit into serving pieces. Com¬ 
bine vinegar, water, sugar, onion, salt, pepper 
and pickling spice and pour over rabbit. Let 
stand in refrigerator for 36 to 48 hours. Remove 
rabbit and wipe dry. Heat Cooker and add fat. 
Sear rabbit in hot fat until golden brown. Grad¬ 
ually add 1 cup of pickling liquid. Place cover 
on Cooker. Allow steam to flow from vent pipe 
to release all air from Cooker. Place indicator 
weight on vent pipe and cook 15 minutes with 
stem at cook position. Let stem return to 
DOWN position. Thicken gravy with flour, if 
desired. 


SMOTHERED PHEASANT 


Pheasant 
2 tbsp. fat 
Flour 

Salt and pepper 
1 cup sour or sweet 
cream 


Method: Cut pheasant into serving pieces. 
(Soak in salt water for 15 minutes.) Wipe dry. 
Heat Cooker and add fat. Roll pheasant in flour, 
seasoned with salt and pepper. Sear golden 
brown. Add sour or sweet cream. Place cover on 
Cooker. Allow steam to flow from vent pipe to 
release all air from Cooker. Place indicator 
weight on vent pipe and cook 15 minutes with 
stem at cook position. Let stem return to 
DOWN position. If pheasant is very young, 
cook only 10 minutes. 


1 squirrel 
Salt and pepper 
Va cup fat 

1 cup water 

2 tbsp. flour 


SQUIRREL 

Method: Cut squirrel into serving pieces. 
Wash and wipe dry. Season well. Heat Cooker 
and add fat. Sear squirrel in hot fat until golden 
brown. Gradually add water. Place cover on 
Cooker. Allow steam to flow from vent pipe to 
release all air from Cooker. Place indicator 
weight on vent pipe. Cook 20 minutes with 
stem at cook position. Let stem return to 
DOWN position. Thicken gravy with flour, if 
desired. 
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VENISON 


1 thsp.fat 
5 Ihs. venison 
Salt and pepper 
1 medium onion, 
minced 

1 bay leaf 

2 tbsp. water 


Method: Heat Cooker and add fat. Brown 
venison well on all sides. Season with salt and 
pepper. Add onion, bay leaf, and water. Place 
cover on Cooker. Allow steam to flow from 
vent pipe. Place indicator weight on vent pipe. 
Cook 35 minutes with stem at cook position. 
Let stem return to down position. Thicken 
gravy with flour, if desired. 




POULTRY OR GAME 

Cooking 

Time 

In Minutes 

After 

Stem 

Reaches 

COOK 

Position 

Amount of 

Liquid 
to be 

Added 

After 

Searing on 

Ail Sides 

Braised Chicken, 2 to 



4 lbs. whole. 

20 to 30 complete 

14 c. water 

Fricassee of Chicken .... 

15 complete 

14 c. water 


• 

1 c. milk 

Fried Chicken, 2 lbs. 

10 complete 

14 c. water 

2’/2 to 3’/2 lbs. 

15 to 20 complete 

14 c. water 

Chicken Paprika. 

15 complete 

1 c. cream 

Pressed Chicken. 

15 complete 

3 c. water 

Savory Chicken. 

15 complete 

1 c. water 

Chicken Stew. 

20 complete 

2 c. water 

Squab StujPFed . . . . • • 

10 complete 

2 tbsp. water 

Hasen Pfeffer ...... 

15 complete 

1 c. pickling 
solution 

Smothered Pheasant .... 

15 complete 

1 c. cream 

Squirrel. 

20 complete 

1 c. water 

Venison. 

35 complete 

2 tbsp. water 
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{Use this space for additional recipes or memoranda .) 






In facing her busy daily schedule, the modern homemaker does not 
always have time to plan out her menus and arrange combinations to 
please her entire family. The versatility of your Cooker helps you in this 
task, for there are many tasty and appetizing combinations which may 
be prepared in the Cooker and which supply the principal portion of a 
meal. It must be remembered when making up additional combinations 
of your own, that only foods which require the same cooking time should 
be cooked together in the Cooker, 

This simplification has many advantages. There is less work, fewer 
dishes to wash and simple family meals may be prepared in a very short 
time. These combinations contribute much to a properly balanced diet 
for the family. 

One unusual fact about these combination dishes is that there is no 
intermingling* of flavors, so that each food used contributes its own de¬ 
licious taste to the dish, rather than being lost. One food does not take 
on the flavor of another, as there is no air circulation. 

Try these suggested combination dishes first. Then you can experi¬ 
ment with combination dishes of your own. Always remember to select 
foods that cook in the same time. In no case should Cooker be more than 
two-thirds full. Recipes given in the book have been tested for a 4 quart 
Cooker. 


dishes 


^ GREEN BEANS WITH BACON 


2 strips bacon, diced 
IV2 green string 
beans 

1/4 cup water in 
Cooker 

Salt and pepper 
2 tbsp. sweet pickle 
juice or vinegar 


Method: Heat Cooker; brown bacon in hot 
Cooker. Add washed beans, cut or whole. Add 
salt, pepper, pickle juice or vinegar, and water. 
Place cover on Cooker, Allow steam to flow 
from vent pipe to release all air from Cooker, 
Place indicator weight on vent pipe and cook 
3 to 4 minutes with stem at cook position. 
*Cool Cooker at once. Flour may be added for 
thickening if desired. 


77 









COMBINATION DISHES 


BEEF STEW 


1 tbsp. fat 

2 lbs. beef cubed in 
1 ” squares 

1 large onion, sliced 
Salt and pepper to 
taste 

14 cup water 
4 small potatoes 
V 2 green beans 
4 small carrots 
1 cup tomatoes 
1 tbsp. flour 
*/4 cup water 


Method: Heat Cooker; add fat. Brown meat in 
fat. Add onion, salt, .pepper and V 2 cup water. 
Place small potatoes, green beans, carrots and 
tomatoes over meat. Place cover on Cooker. 
Allow steam to flow from vent pipe to release 
all air from Cooker. Place indicator weight on 
vent pipe and cook 10 to 12 minutes with 
stem at cook position. Let stem return to 
DOWN position. Make a paste of the flour and 
14 cup water and stir into stew to thicken. 
Another method of preparing stew is to cook 
the meat separately 7 minutes and cook the 
vegetables 5 minutes . . . ’then mix before 


serving. 


BRUNSWICK STEW 


- 2^/2 lb> chicken 

4 cups water 
1 tsp. salt 
1 cup cooked lima 
beans 
1 cup corn 
V 2 ib. salt pork 
1 cup potatoes, diced ' 
V 2 t^P' pepper 
1 tsp. sugar 
1 cup tomatoes, sliced 
V 4 lb. butter 
Flour 


Method: Wash and cut chicken into serving 
pieces. Place chicken in Cooker with water. Add 
salt, lima beans, corn, salt pork, diced potatoes, 
pepper, sugar and tomatoes. Place cover on 
Cooker. Allow steam to flow from vent pipe to 
release all air from Cooker. Put indicator weight 
on vent pipe and cook 20 minutes with stem at 
COOK position. Let stem return to down posi¬ 
tion. Cut butter in walnut-size pieces and roll 
in flour. Drop into stew. 


CHIU CON CARNE 


* 2 tbsp. fat 
2 lb. grd. round steak 
2 cups sliced onions 
1 tsp. sugar 
^/l cup tomato juice 
1 cup tomato puree 
Salt and pepper 
3 tbsp. chili powder 
1 No. 2 can kidney 
beans 


Method: Heat Cooker. Add fat. Brown ground 
meat in hot fat until slightly brown. Add re¬ 
maining ingredients and mix well. Place cover 
on Cooker. Allow steam to flow from vent pipe 
to release all air from Cooker. Put indicator 
weight on vent pipe and cook 15 minutes with 
stem at cook position. Let stem return to 
DOWN position. 
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COMBINATION DISHES 


AMERICAN CHOP SUEY 


1 lb. round steak or 
veal, diced 
1 thsp. melted suet 
Salt and pepper 
1 tsp. sugar 
1 Spanish onion, diced 
1 small bunch green 
onions, chopped 
Vi green beans, diced 
1 ^/i cups celery, diced 
1 tbsp. molasses 
1 tbsp. soy sauce 
1 tbsp. water 


Method: Cut meat into very thin small strips. 
Cut all vegetables in small pieces. Heat Cooker^ 
Add suet. Brown meat in hot suet. Season 
with salt, pepper, sugar, and onions, stirring 
with a long fork. Add green beans, celery, 
molasses, soy sauce and water. Mix well. Place 
cover on Cooker. Allow steam to flow from 
vent pipe to release all air from Cooker. Place 
indicator weight on vent pipe. Cook 1 to 2 
minutes with stem at cook position. Let stem 
return to down position. Serve with steamed 
rice. Left-over meats may be used very successfully 
in this dish. 


CHOP SUEY, FANCY 


1 tbsp. fat 

1 lb. rnd. steak, diced 
>/2 lb. lean pork, diced 
^2 lb. lean veal, diced 

Salt and pepper 

2 large onions, diced 
2 tbsp. chop suey sauce 
1 hunch celery, diced 
Butter 

1 can Chinese veg. 

1 can bean sprouts 


Method: Heat Cooker; add fat and brown meat. 
Season with salt, pepper, onions, and chop suey 
sauce. Place cover on Cooker. Allow steam to 
flow from vent pipe to release all air from 
Cooker. Place indicator weight on vent pipe 
and cook 10 minutes with stem at COOK posi¬ 
tion. Let stem return to down position. Simmer 
celery in butter. Drain liquid from canned 
vegetables. Add celery and vegetables to meat. 
Heat in open Cooker. Serve with steamed rice. 


CHOP SUEY, PLAIN 


2 strips bacon, diced 
4 green peppers, diced 
2 large onions, diced 
Salt and pepper 
1 lb. rnd. steak, cubed 
1 small shredded 
cabbage 

1 bunch celery, diced 

2 tbsp. soy sauce 
2 tbsp. molasses 
4 cups tomatoes 

V 2 washed 


Method: 'Heat Cooker; add bacon and sear. 
Lightly brown peppers and onions; then add 
meat and brown lightly. Season with salt and 
pepper. Add cabbage, celery, soy sauce, mo¬ 
lasses, tomatoes, and rice. Place cover on 
Cooker. Allow steam to flow from vent pipe to 
release all air from Cooker. Place indicator 
weight on vent pipe and cook 8 minutes with 
stem at cook position. Let stem return to 
DOWN position. 
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COMBINATION DISHES 


ir CORN CABBAGE 


5 or 6 strips bacon 
3 cups shredded 
cabbage 

1 cup fresh corn 
1 medium green 
pepper, minced 
1 tsp. salt 

1 tbsp. brown sugar 
Vi cup water in 
Cooker 
Paprika 


Method: Heat Cooker and brown bacon. Place 
browned bacon on a plate. Add cabbage, corn 
and pepper to bacon drippings. Season with salt 
and brown sugar. Add water. Place cover on 
Cooker. Allow steam to flow from vent pipe to 
release all air from Cooker. Place indicator 
weight On vent pipe and cook 3 to 5 minutes 
with stem at cook position. Cool Cooker at 
once. Garnish with bacon strips and paprika. 


EGGPLANT (Stuffed with diced lamb) 


Lamb suet 
1 lb. lamb, diced 
1 eggplant, medium 
1 onion, minced 
Salt and pepper 
1 can tomato paste 
1 small clove garlic, 
minced 

1/2 cup water in Cooker 
with rack 


Method: Cut eggplant in half lengthwise and 
scoop out center. Place shells in cold water. 
Render lamb suet in open Cooker. Add lamb, 
onion, salt and pepper. Brown lightly and stuff 
shells. Place rack with Vi cup water in Cooker. 
Put stuffed shells on rack. Place cover on 
Cooker. Allow steam to flow from vent pipe to 
release all air from Cooker. Place indicator 
weight on vent pipe and cook 8 to 10 minutes 
with stem at cook position. Let stem return to 
DOWN position. Remove stuffed shells to hot 
platter. Boil tomato paste, diluted with a little 
water, in open Cooker. Add garlic, pour on 
eggplant. 


HUNGARIAN GOULASH 


2 lbs. steak or chuck, 
cut in 2 in. cubes 

2 tbsp. fat 
Salt and pepper 

3 garlic cloves, cut fine 

4 onions, cut fine 
8 allspice corns 

Vi l5p. paprika 
Vi cup water 
1 can tomato paste 
4 medium sized 
potatoes 


Method: Heat Cooker and add fat. Brown 
meat in hot fat. Season with salt, pepper and 
paprika. Add water, garlic, onions, allspice 
corns and tomato paste. Place potatoes around 
meat. Place cover on Cooker. Allow steam to 
flow from vent pipe to release all air from 
Cooker. Place indicator weight on vent pipe. 
Cook 15 minutes with stem at cook position. 
Let stem return to down position. 

One-year-old chicken may be substituted for 
beef, if desired. 
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COMBINATION DISHES 


LAMB STEW NO. 1 


2 ibsp.fat 
2 lbs. lamb, cut in 
2 in. cubes 
Salt and pepper 
4 small onions 
4 whole carrots 
4 medium potatoes 
% cup water 


Method: Heat Cooker and add fat. Season 
lamb with salt and pepper. Sear meat a golden 
brown. Place onions, carrots, and potatoes 
around meat. Add water. Place cover on 
Cooker. Allow steam to flow from vent pipe to 
release all air from Cooker. Place indicator 
weight on vent pipe and cook 10 minutes with 
stem at cook position. Let stem return to 
DOWN position. 


LAMB STEW—NO. 2 WITH DUMPLINGS 


2 tbsp.fat 

2 lbs. breast of lamb 
{cut in I in. cubes) 
Sa lt and pepper 
1 medium green 
pepper, diced 
4 onions, diced 
1 tb^. Worcestershire 
Sauce 

4 carrots, cut in half 
1 cup hot water 


Method: Heat Cooker. Add fat. Sear lamb 
golden brown in hot fat. Season with salt and 
pepper. Add green pepper, onion, Worcester¬ 
shire Sauce, carrots and water. Place cover on 
Cooker. Allow steam to flow from vent pipe to 
release all air from Cooker. Put indicator weight 
on vent pipe and cook 8 minutes with stem at 
COOK position. Let stem return to down posi¬ 
tion. Remove cover and drop in dumplings. 

For Dumplings refer to recipe on page 84. 


MEAT CABBAGE ROLLS 


1 large head cabbage 

1 lb. ground beef 

2 t^. salt 
Va pepper 

1 cup cooked rice 

1 cup milk 

2 dtsp.fat 

2 tbd?. brown sugar 
V 2 water 


Method: Dip cabbage leaves in hot water. Dry 
leaves on clean towel. Combine meat, salt, 
pepper, cooked rice and milk and mix well. 
Place a tablespoon of meat mixture into each 
leaf; roll cabbage leaf around meat and fasten 
with toothpick. Heat Cooker; add fat and 
brown rolls lightly in hot fat. Sprinkle with 
brown sugar, add hot water. Place cover on 
Cooker. Allow steam to flow from vent pipe to 
release all air from Cooker. Place indicator 
weight on vent pipe and cook 10 minutes with 
stem at cook position. Let stem return to 
down position. 


81 



COMBINATION DISHES 


PORK CHOPS WITH VEGETABLES 


1 th $ p . fat 
6 pork chops , I in . 
thick 

Salt and pepper 
’/4 cup water 
6 potatoes, small 
6 carrots, whole, 
medium 


Method: Heat Cooker and add fat. Season 
pork chops and brown on both sides. Add !4 
cup water. Place small potatoes and whole car¬ 
rots on top. Do not fill Cooker over V}, full. 
Place cover on Cooker. Allow steam to flow 
from vent pipe to release all air from Cooker. 
Put indicator weight on vent pipe and cook 10 
to 12 minutes with stem at cook position. Let 
stem return to down position. 


SAUERBRATEN 


3 Ihs. beef 

3 slices salt pork cut 
thin 

Salt and pepper 
2 cups water 
2 cups vinegar or 
white wine 

2 medium sized 
onions 

3 medium sized bay 
leaves 

1 tsp. peppercorns 
12 cloves 
% cup sugar 
3 tsp. fat 
6 gingersnaps 
% cup flour 
1 cup sour cream 


Method: Use bottom round cut of beef, chuck, 
or Boston cut. Wipe meat with damp cloth. Cut 
one strip of salt pork into small pieces and in¬ 
sert them with a pointed knife into beef. Wrap 
the other pieces of salt pork around beef and 
fasten with toothpicks or skewers. Rub with 
salt and pepper. Place beef in a deep bowl. Heat 
vinegar or wine and water; and pour over meat. 
Add sliced onions, bay leaves, peppercorns, 
cloves and sugar. Cover bowl and place in re¬ 
frigerator. Let stand for 48 to 72 hours, turn¬ 
ing meat each day. Remove meat fromwinegar 
and wipe dry. Heat Cooker, add fat and brown 
meat well on all sides in hot fat. Add 2 cups of 
the liquid and gingersnaps. Place cover on 
Cooker. Allow steam to flow from vent pipe to 
release all air from Cooker. Place indicator 
weight on vent pipe and cook for 45 minutes 
with stem at cook position. Let stem return to 
DOWN position. Remove cover and place meat 
on platter. Add to the remaining liquid, the 
flour to which the sour cream has been added. 
Stir until thickened. Strain and serve with meat. 



COMBINATION DISHES 


★ SPARE RIBS AND SAUERKRAUT 


2 lbs, spate ribs 
1 tbsp.fat 
Salt and pepper 
1 qt. sauerkraut 
1 tbsp, brown sugar 
4 or 5 small potatoes 


Method: Cut ribs into serving pieces. Heat 
Cooker and add fat. Brown ribs on both sides. 
Season with salt and pepper. Place sauerkraut 
over ribs and sprinkle with brown sugar. Place 
potatoes on top. Do not till Cooker over 
full. Place cover on Cooker. Allow steam to 
flow from vent pipe to release all air from 
Cooker. Place indicator weight on vent pipe 
and cook 15 minutes with stem at cook posi¬ 
tion. Cool Cooker at once. 


^ SPARE RIB COMBINATION 


2 lbs. spare ribs 
Salt and pepper 
1 tbsp.fat 

1 medium onion, 
minced 

2 tbsp. barbecue sauce 
1 can tomato soup 

4 or 5 large potatoes 


Method: Cut spare ribs in serving pieces. 
Season witH salt and pepper. Heat Cooker, add 
fat. Sear ribs in fat until golden brown. Sprinkle 
with minced onion. Pour sauce and tomato 
soup over ribs. Place potatoes on top of meat. 
Place cover on Cooker. Allow steam to flow 
from vent pipe to release all air from Cooker. 
Place indicator weight on vent pipe and cook 
15 minutes with stem at COOK position. Cool 
Cooker at once. 


SOUTHERN RICE LOAF WITH MUSHROOM SAUCE 


V/i cups cooked rice 
1 cups American 
cheese 

3 eggs, beaten 

1 tsp. salt 

Vi c**P bread crumbs 
Vl cup warm milk 
Vi g^een pepper, 
minced 

1 tsp. parsley, 
minced 

2 cups water in 
Cooker with rack 


Method: Cook rice in cooker according to 
recipe on rice. Combine cooked rice, cheese, 
eggs, salt, bread crumbs, milk, green pepper 
and parsley. Place mixture into buttered bowl 
that will set loosely in Cooker. Place bowl on 
rack with water in Cooker. Cover bowl with 
wax paper. Place cover on Cooker. Allow steam 
to flow from vent pipe to release all air from 
Cooker. Place indicator w^eight on vent pipe 
and cook 20 minutes with stem at cook posi¬ 
tion. Let stem return to down position. Place 
rice mold on platm and garnish with mush¬ 
room sauce. See page 103. 




r 


COMBINATION DISHES 


SWISS STEAK-No. 1 


2 lbs. round steak, 

I mch thick 
2 tbsp. fUmr 

1 small onion, cut fine 

2 horse-radish 
Salt and pepper 

2 tbsp, fat 
V4 cup water 


Method: Cut steak into serving pieces. Mix 
flour with salt and pepper. Pound steak on both 
sides. Roll steak into seasoned flour. Heat 
Cooker; add fat. Brown meat in hot fat on both 
sides. Sprinkle onion and horse-radish over 
meat and add water. Place cover on Cooker. 
Allow steam to flow from vent pipe to release 
all air from Cooker. Place indicator weight on 
vent pipe and cook 15 minutes with stem at 
COOK position. Let stem return to down 
position. 


SWISS STEAK-No. 2 


2 U>s. round steak, at 
least 1 inch thick 
Salt and pepper, flour 
2 tbsp. fat 

1 medium onion, diced 
1 medium hunch 
celery, diced 
1 medium green 
pepper, diced 
1 cup tomato soup 
’/4 cup water 
1 t^. com starch 


Method: Cut meat into serving pieces. Season 
with salt and pepper and roll in flour. Heat 
Cooker; add fat. ^r meat golden brown on 
both sides in hot fat. Add onion, celery, pepper, 
tomato soup, and water. Place cover on ^oker. 
Allow steam to flow from vent pipe to release 
all air from Cooker. Place indicator weight on 
vent pipe and cook 15 minutes with stem at 
COOK position. Let stem return to down posi¬ 
tion. If desired, thicken gravy with corn starch. 


STEAMED DUMPLINGS 


1 cup flour 
11/2 baking 

powder 

V2 ^It 

1 egg, beaten 
V3 cup milk 

2 tbsp. melted fat 
or salad oil 


Method: Sift flour, baking powder and salt 
together. Combine egg, milk and oil and add 
to dry ingredients to make soft dough. Drop 
from teaspoon into stew. Stew should have 3 
cups of liquid (add boiling water if necessary). 
Place cover on Cooker without indicator weight 
and steam 15 minutes. Serve at once. 

< 
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COMBINATION DISHES 


(JJse this space for additional recipes or memoranda^ 


t 
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COMBINATION DISHES 


{Use this space for additional recipes or memoranda,) 
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MEAT 


Cooking 

Time 

In Minutes 
After 
Stem 
Reaches 
COOK 
Position 


Amount of 
Liquid 
to be 
Added 
After 

Searing on 
All Sides 


★ Green Beons with Bacon 

Beef Stew. 

Brunswick Stew . . 

Chili Con Come . . 

Chop Suey, American 

Chop Soey, Fancy . 

Chop Suey, Plain 

it Corn Cabbage . . 
Eggplant (Stuffed with 
diced lamb) . . 

Hungarian Goulash 
Lamb Stew No. 1 
Lamb Stew No. 2 . 

Meat Cabbage Rolls 
Pork Chops with VegetabI 
Sauerbraten .... 

A' Spare Ribs, Sauerkraut 

it Spare Rib Combination 
Southern Rice Loaf— 
Mushroom Sauce 

Swiss Steak. 


les 


3 to 4 complete 
10 to 12 complete 
20 complete 
15 complete 
1 to 2 complete 

10 complete 

8 complete 
3 to 5 complete 

8 to 10 complete 
15 complete 
10 complete 
8 complete 
10 complete 
10 to 12 complete 
45 complete 
15 complete 
15 complete 

20 complete 
15 complete 


Va c. water 
Vi c. water 
4 c. water 
2 c. tomatoes 
1 tbsp. water 

1 tbsp. soy sauce 

2 tbsp. chop 
suey sauce 

2 tbsp. soy sauce 
Vi c. water 

Vi c. water 
Vi c. water 
Va c. water 

1 c. water 
Vi c. water 
% c. water 

2 c liquid 

1 c. tomato soup 

2 c. water 
14 c. water 


Set Cooker in cold water or place under faucet of funning water 
to reduce heat quickly for all foods marked with STAR 
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Any meal takes on a more festive air with a delightful dessert. And during 
the meal, steamed breads give an added touch which brings out the best 
in other foods. _ 

Your Cooker is an ideal steamer and inasmuch as the heat attained is 
constant, a uniform texture is produced in cooked foods. 

Any mold which will fit in the Cooker may be used in preparing 
breads and desserts. In the event a mold without a cover is used, and 
this type is recommended, wax paper or parchment paper should be tied 
or fastened over the top of the container. Molds should be filled only 
^ full, to allow for the rising of the food. If covered mold is used, there 
must be small holes in cover to release steam. 

In cooking foods that must be steamed without the indicator weight 
in place, more water must be placed in the Cooker because considerable 
evaporation takes place. Desserts or breads which require up to 20 
minutes steaming should be cooked with at least 5 cups of water in the 
Cooker, while foods which take longer steaming require more water. 



AND STEAMED BREAD 

RECIPES 


BREAD PUDDING 


3 slices bread, cubed 

1 tbsp. butter 
V 4 tsp. salt 

1/2 cup brown sugar 
1/2 chmamon 

2 cups hot milk 

2 eggs, slightly beaten 
V 2 vanilla 

Vz cup raisins 
Vz cup nuts, chopped 

4 cups water in Cooker 
with rack 


Method: Cut bread in cubes and place in bowl. 
Add butter, salt, sugar, cinnamon, hot milk, 
eggs, vanilla, raisins and nuts. Mix well. Turn 
into a buttered bowl that may be set loosely in 
Cooker. Cover with wax paper. Place bowl on 
rack with water in Cooker. Place cover on 
Cooker. Allow steam to flow from vent pipe 
for 5 minutes. Put indicator weight on vent 
pipe and cook 15 minutes, with stem at cook 
position. Let stem return to down position. 






DESSERTS AND STEAMED BREADS 


★ BROWN BEHY 


1 cup dry bread 
crumbs 
’74 cup sugar 
Vi t^P‘ cinnamon 
Juice and rind of 
1 lemon 

3 medium apples, 
sliced 

V 4 cup butter, melted 
1/2 cup water in Outker 
with rack 


Method: Combine bread crumbs, sugar, cin¬ 
namon, juice and rind of lemon. Place alter¬ 
nate layers of apples and crumbs in a buttered 
bowl that may be set loosely in Cooker. Pour 
melted butter over ingredients and cover bowl 
with wax paper. Put bowl on rack with water in 
Cooker. Place cover on Cooker. Allow steam to 
flow from vent pipe to release all air from 
Cooker. Place indicator weight on vent pipe 
and cook 13 minutes with stem at cook posi¬ 
tion. Cool Cooker at once. 


ic LEMON 

Vi cup sugar 

2 tbsp, flour 
’/g tsp. salt 

1 tbsp. butter, melted 

3 tbsp. lemon juice 
Grated rind of 

1 lemon 

2 egg yolks, beaten 
V 3 cup milk 

1 egg whites, beaten 
V 2 cup water in Cooker 
with rack 


PUDDING 

Method: Combine sugar, flour, salt and butter. 
Add lemon juice and grated rind, add egg yolks 
and milk. Mix well. Fold in beaten egg whites 
and pour into buttered bowl that may be set 
loosely in Cooker. Cover with wax paper. Place 
bowl on rack with water in Cooker. Place 
cover on Cooker. Allow steam to flow from vent 
pipe to release all air from Cooker. Place indi¬ 
cator weight on vent pipe and cook 15 minutes 
with stem at cook position. Cool Cooker at 
once. 


PLUM PUDDING 


2 be^en eggs 
Vs cup suet, chopped 
^/l cup apples, chopped 
1 cup raisins 
Vi cup currants 
Vl cup light molasses 
V 2 cup milk 
IV 2 cups flour 
V 2 ii- soda 

1V 2 isp. baking powder 
Vl tsp. salt 
Vl itp. cinnamon 
1/2 isp. cloves 
V 2 allspice 
5 cups water in 
Cooker with rack 


Method: Combine eggs, suet, apples, raisins, 
currants, molasses and milk. Sift all dry ingredi¬ 
ents and add gradually. Mix well. Turn into a 
buttered bowl or mold that may be set loosely 
in Cooker. Cover with wax paper. Place cover on 
Cooker. Allow steam to flow from vent pipe for 
20 minutes. Place indicator weight on vent pipe 
and cook 50 minutes with stem at cook posi¬ 
tion. Allow stem to return to down position. 
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DESSERTS AND STEAMED BREADS 




ENGLISH PLUM PUDDING 


V 2 cup sugar 
1 cggf icell beaten 
Vl cup suet, ground 
V 3 cup milk 
Vz cup currants 
’/z cup ra isins 
1 cup flour 
1 tsp. baking powder 
Vz uUspice 

Vz cinnamon 

Vz ^^P- nutmeg 
V 4 tsp. cloves 
Vz tsp. salt 
Vz cup walnuts, 
coarsely chopped 
5 cups water in Cooker 
with rack 


Mmnon: Combine sugar, egg and suet. Mix 
until smooth. Add milk, currants and raisins. 
Sift all dry ingredients and add gradually. Mix 
batter well. Add nuts. Turn into a buttered 
bowl or mold that may be set loosely in Cooker. 
Cover with wax paper. Place bowl on rack with 
water in Cooker. Place cover on Cooker. Al¬ 
low steam to flow from vent pipe for 20 min¬ 
utes. Put indicator weight on vent pipe and 
cook 50 minutes with stem at cook position. 
Allow stem to return to IX)WN position. 


POTATO AND CARROT PUDDING 


2 tbsp, butter 
V 4 cup brown sugar 
Vz cup grated, raw 
carrots 

Vz cup grated, raw 
potatoes 
Vz tsp. salt 
t egg, slightly beaten 
cup flour 

1 tsp. baking powder 
V4 tsp. cinnamon 
V4 tsp. nutmeg 
V 4 tsp. cloves 
V4 cup nuts, chopped 
Vz cup raisins 
5 cups water in Cooker 
with rack 


Method: Combine butter, sugar, carrots, po¬ 
tatoes, salt and egg. Sift all dry ingredients and 
add gradually. Add nut meats and raisins. Turn 
into a buttered bowl or mold that may be set 
loosely in Cooker. Cover with wax paper. Place 
bowl on rack with water in Cooker. Place cover 
on Cooker. Allow steam to flow from vent pipe 
for 20 minutes. Put indicator weight on vent 
pipe and cook 50 minutes with stem at CCXDK 
position. Allow stem to return to down po¬ 
sition. 
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DESSERTS AND STEAMED BREADS 


STEAMED FIG PUDDING 


1/2 sugar 

V 2 ^s*P suet, ground 
1 tveil beaten 

2 /^ cup milk 
1 cup flour 
1 tsp. salt 

1 tsp. baking powder 
’/a ^P' cinnamon 
Vi *5^* cloves 
Vi tsp. ginger 
Vi cup bread crumbs 
Vi cup raisins 
V 2 cup figs 

5 cups water in Cooker 
with rack 


Method: Combine sugar, suet, egg and milk. 
Sift flour, salt, baking powder, cinnamon, 
cloves and ginger. Add gradually and stir. Add 
bread crumbs, raisins and figs. Mix well. Turn 
into buttered bowl or mold that may be set 
loosely in Cooker. Cover with wax paper. Place 
bowl on rack with water in Cooker. Place cover 
on Cooker. Allow steam to flow from vent pipe 
for 20 minutes. Place indicator weight on vent 
pipe and cook for 50 minutes with stem at 
COOK position. Allow stem to return to down 
position. Dates may be used instead of figs. 


SUET PUDDING 


cup suet, ground 
cup molasses 
cup milk 
1 tsp. salt 
cup flour 
’/4 tsp. ginger 
V 4 t^. cloves 
V 4 t^. nutmeg 
1 tsp. cinnamon 
1 t^. p>da 
5 cups water in 
Cooker with rack 


Method: Combine suet, molasses, milk and 
salt. Sift dry ingredients and add gradually. Mix 
well. Turn into a buttered bowl or mold that 
may be set loosely in Cooker. Cover bowl with 
wax paper. Place bowl on rack with water in 
Cooker. Place cover on Cooker. Allow steam to 
flow from vent pipe for 20 minutes. Put indi¬ 
cator weight on vent pipe and cook for 50 min¬ 
utes with stem at cook position. Allow stem 
to return to down position. 
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DESSERTS AND STEAMED BREADS 


WHITE FRUIT CAKE 


Vz 

^/l cup sugar 
3 eggs, well beaten 
'‘/l t^P- 

2 cups mixed fruits, 
capped 
I ^/i cups flour 
1 >/2 baking powder 
*/4 cup pineapple juice 
5 cups water in 
Cooker with rack 


Ml- rnoi); Combine butter and sugar. Add eggs 
one at a time, beating well after addition of eacli 
egg. Sift I cup flour, salt, and baking powder. 
Add tlie pineapple juice alternately with the 
dry ingredients. Mix fruits and the remaining Vi 
cup flour anti add to the mixture. Turn into a 
greased bow l or mold that may be set loosely in 
Cooker. Cover bowd with wax paper. Place 
bowl on rack with water in Cooker.. Place 
cover on Cooker. Allow steam to flow^ from 
vent pipe 20 minutes. Place indicator w'eight 
on vent pipe and cook 60 minutes with stem 
at COOK position. Allow' stem to return to 
IX)WN position. 


% 


BOSTON BROWN BREAD 


>/3 cup sugar 
1V 2 ^^^P- butter, 
melted 

1 €gg, beaten 
Vz molasses 

1 ^/i cups sour milk 

2 cups Graham flour 
1 cup whole wheat 

flour 

*/2 ^^ P ’ 

1 tsp. soda 

Vi ^**P 

*/2 ^up raisins 
5 cups water in 
Cooker with rack 


Method: Combine sugar, butter, egg and mo¬ 
lasses. Sift flours and soda. Add dry ingredients 
alternately with sour milk. Add nuts and raisins. 
Mix well. Turn into a buttered bowl or mold 
that may be set loosely in Cooker. Cover bowl 
with wax paper. Place bowl on rack with water 
in Cooker. Place cover on Cooker. Allow steam 
to flow from vent pipe 20 minutes. Put indicator 
weight on vent pipe and cook 40 minutes with 
stem at cook position. Allow stem to return 
to DOWN position. 
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DESSERTS AND STEAMED BREADS 


BROWN bread 


1 cup whole wheat 
flour 

V2 cornmeal 

V 2 flour 

V2 salt 

2 V 2 tsp. baking powder 

2 thsp. honey 
1 cup milk 

V 2 cup raisins 
5 cups water in 
Cooker with rack 


Method: Blend dry ingredients; add honey, 
milk and raisins. Stir well. Turn into buttered 
bowl or mold that may be set loosely in Cooker. 
Cover bowl with wax paper. Place bowl on rack 
with water in Cooker. Place cover on Cooker. 
Allow steam to flow from vent pipe 20 minutes. 
Put indicator weight on vent pipe and cook 
25 minutes with stem at cook position. Let 
stem return to down position. 




BUHERMILK BREAD 


1 egg 

*/2 cup sugar 
1 cup flour 
V2 ^P> soda 
1 tsp. baking powder 
1 cup buttermilk 
1 cup nuts, raisins 
and dates 

4 cups water in Cooker 
with rack 


Method: Combine egg and sugar. Sift flour, 
soda, and baking powder. Add buttermilk alter¬ 
nately with sifted dry ingredients. Mix well. 
Add nuts, raisins and dates. Turn into buttered 
bowl and cover with wax paper. Place bowl on 
rack with water in Cooker. Place cover on 
Cooker. Allow steam to flow from vent pipe 15 
minutes. Put indicator weight on vent pipe and 
cook 25 minutes with stem at cook position. 
Let stem return to down position. 


SOYAWHEAT RAISIN BREAD—STEAMED 


1 eggf beaten 
V2 cup honey 
V2 cup brown sugar 
V2 cup buttermilk 
1 cup flour 
Vi cup Soyawheat 
V2 ^sp. salt 
V2 ^sp. soda 
^/l tsp. baking powder 
V2 cup raisins 
Vi cup nuts 

4 cups water in Cooker 
with rack 


Method: To beaten egg add honey, sugar 
and buttermilk. Sift flour, Soyawheat, salt, soda 
and baking powder. Mix all ingredients until 
they are well blended. Add raisins and nuts. 
Turn into buttered mold or bowl that may be set 
loosely in Cooker. Cover bowl with wax paper. 
Set on rack with water in Cooker. Place cover 
on Cooker. Allow steam to flow from vent pipe 
for 15 minutes. Put indicator weight on vent 
pipe and cook 45 minutes with stem at cook 
position. Let stem return to down position. 


% 
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IM 


STEAMED BREADS 
AND DESSERTS 


Steaming 
Time before 
indicator Weight 
is placed on 
Vent Pipe 
in Minutes 


Cooking 
Time in 
addition to 
Steaming 
Time in 
Minutes 


Amount 
of Water 
in Cooker 


Pudding, Bread . * * 

★ Brown Betty .... 

★ Pudding, Lemon . . . 

Pudding, Plum .... 

Pudding, English Plum . 

Pudding, Potato and 
Carrot. 

Pudding, Steamed Fig 

Pudding, Suet . . . . 

White Fruit Cake . . 

Bread, Boston Brown . 

Bread, Brown . . . . 
i 

Bread, Buttermilk . . 

Bread, Steamed 

Soyawheat Raisin . 


20 

20 

20 

20 

20 

20 

20 

20 

15 

15 


15 

15 

15 

50 

50 

50 

50 

50 

60 

40 

25 

25 

45 


4 cups 
Vi cup 
Vi cup 

5 cups 
5 cups 

5 cups 
5 cups 
5 cups 
5 cups 
5 cups 
5 cups 
4 cups 

4 cups 


Set Cooker in cold water or place under faucet of running water 
to reduce heat quickly for all foods marked with STAR lAr 
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There was a time when fruits were included in the menus principally to 
give color and variety. They have long been considered an "extra’* food 
rather than a substantial part of the diet. 

Modern science has proved that fruits supply a great many vitamins 
and minerals and are absolutely necessary to a well-rounded and nutri¬ 
tious diet. So, no longer are fruits just an added delicacy, they are a 
mighty important part of our daily menus. 

All of the precious natural colors of beautiful-fruits are retained in your 
'•Cooker. They help give an artistic touch to any meal. 

Cooked fruits are easy to prepare—they are delicious—and they are 
decorative. The recipes given here are suggested as tasty desserts or 
sauces, or they may be cooled and the fruit used later in salads or gar¬ 
nishes for other dishes. 




run RECIPES 


2 Ihs. apples — 
Greenings 

Vi water 

^4 cup sugar 


APPLE SAUCE 

Method: Wash and quarter apples and place 
in Cooker. Add water and sugar. Place cover 
on Cookpr. Allow steam to flow freely from 
vent pipe to release all air from Cooker. Place 
indicator weight on vent pipe and cook with 
stem at cook position for 1 minute. Allow 
stem to return to down position and let 
Cooker cool at least 5 minutes more. Then 
cool further under water, before removing in¬ 
dicator weight and cover. 


it APPLES 


5 or 6 Winesap or 
Jonathan apples 
V 2 water in Cooker 
with rack 
^/l cup cinnamon 
candy 


Method: Wash and core apples. Place on rack 
in Cooker with Vi cup water. Fill apple centers 
with cinnamon candies. Place cover on Cooker. 
Allow steam to flow from vent pipe to release 
all air from Cooker. Place indicator weight on 
vent pipe and cook 3 to 5 minutes with stem 
at COOK position. Cool Cooker at once. Re¬ 
move apples and boil syrup in open Cooker 
until desired thickness. 


97 






FRUITS 


■k APRICOTS 


8 or more apricots 
1 cup water 
^/l cup sugar 


Method: Wash apricots, place in Cooker with 
water. Add sugar. Place cover on Cooker. Allow 
steam to flow from vent pipe to release all air 
from Cooker. Put indicator weight on vent pipe 
and allow stem to reach cook position. Cool 
Cooker at once. Syrup may be cooked longer in 
the open Cooker if a thicker syrup is desired. 
★ PEACHES 


5 or 6 peaches 
V 2 water in Cooker 
with rack 
V 2 cup sugar 


Vi cup water in Cooker 
with rack 
V 2 cup sugar 


Method: Place peaches in cold water until 
skin becomes clear. Put peaches on rack with 
water in Cooker. Add V 2 cup sugar. Place cover 
on Cooker. Allow steam to flow from vent pipe 
to release all air from Cooker. Put indicator 
weight on vent pipe and cook peaches 5 min¬ 
utes with stem at cook position. Cool Cooker 
at once. Remove peaches. Cook syrup in open 
Cooker for thickness desired. 

ic PEARS 

5 or 6 Bartlett pears METHOD: Select nice pears, not over-ripe. Do 

not remove stem. Place pears on rack with 
water in Cooker. Sprinkle with sugar. Place 
cover on Cooker. Allow steam to flow from 
vent pipe to release all air from Cooker. Put 
indicator weight on vent pipe and cook pears 5 
minutes with stem at cook position. Cool 
Cooker at once.'Remove pears. Boil syrup in 
open Cooker for thickness desired, 
ic PLUMS 

Method: Place washed plums in Cooker with 
water. Add sugar. Place cover on Cooker. Al¬ 
low steam to flow from vent pipe to release all 
air from Cooker. Put indicator weight on vent 
pipe. When stem reaches cook position, re¬ 
move Cooker from burner and cool at once. 
If thicker syrup is desired, remove plums from 
Cooker and cook syrup in open Cooker, 


6 or 8 plums 
{ripe—red or blue) 
2 cups water 
Vz cup sugar 
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On very short notice, the homemaker may now prepare tempting dishes 
from fine dried fruits. After washing, dried fruits should be thoroughly 
soaked. They are then ready to be cooked in the liquid with the addition 
of one-half cup sugar to each pound of fruit. While it is preferable to 
soak fruits overnight, they may be cooked after an hour’s soaking. 
Longer cooking time is required in preparing fruits which have soaked 
only a short period. Additional sugar may be added according to taste 
or fruits may be sweetened with honey or syrup. 



FRUIT 


Cooking 

Time 

In Minutes 
After 
Stem 
Reaches 
COOK 
Position 


Amount of 
Water per 
lb. Fruit 


★ 

★ 

★ 

★ 

★ 

★ 

★ 

★ 


4 -- 


Apples, Dried 
Apples, Fresh . 
Apple Sauce . 
Apricots, Dried 
Apricots, Fresh 
Figs, Dried . . 
Peaches, Dried 
Peaches, Fresh 
Pears, Dried . 
Pears, Fresh . 
Plums, Fresh 
Prunes, Dried . 
Raisins . . . 


3 to 5 
' 3 to 5 
1 

3 to 5 

0 

15 

3 to 5 
5 

3 to 5 

5 

0 

3 to 5 
3 to 5 


2 cups 
'A cup 
V 2 cup 
1 cup 

1 cup 

2 cups 
2 cups 

Y 2 cup 

1 cup 
'/a cup 

2 cups 
2 cups 
l.cup 


Set Cooker in cold water or place under faucet of running water 
to reduce heat quickly for all foods marked with STAR ^ 
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DRESSINGS AND SAUCES 


As a convenient aid in preparing dressings for meat, fish and poultry and 
in making sauces for vegetables, meats, fowl, fish or desserts, these 
recipes are given here. They add interest and flavor to your foods. None 
of these items are cooked with the cover and indicator weight on your 
Cooker. Whenever cooking is necessary, the lower portion of the Cooker 
may be used or they may be prepared in a separate saucepan. 


APRICOT DRESSING 


(For poultry, game or veal) 


2^/2 cups cooked, 
unsweetened 
apricots 

2 cups soft bread 
crumbs 

2 cups cracker 
^ crumbs 

*74 cup butter, melted 
’/j cup celery, minced 
Vi cup almonds 
chopped 
IV2 

Pepper 


Method: Cut apricot’s in small pieces. Add 
crumbs, butter, celery, almonds, salt and pepper. 
Mix well. 


BREAD DRESSING 


(For poultry, game and meats) 


4 cups dry bread, 
cubed 

Milk or hot water to 
moisten 
1 tsp. salt 
tsp, pepper 
tsp. poultry 
seasoning, if desired 
1 cggt slightly beaten 
3 tbsp. butter 
3 tbsp. chopped onion 


Method: Moisten bread cubes with milk or 
hot water. Add salt, pepper, poultry seasoning, 
and egg. Melt butter. Simmer chopped onion 
slightly and add to dressing. Mix gently. (Al¬ 
low 1 cup of stuffing to each pound of fowl or 
game.) 




\ 
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THE FOLLOWING DRESSINGS MAY BE MADE WITH BREAD 
DRESSING AS A BASE, 


CELERY DRESSING 

(For poultry, game and meats) 

Add 116 cups chopped celery to bread dressing recipe. 

GIBLET DRESSING 

(For poultry and game) 

Chopped cooked giblets may be added to bread dressing recipe. 

OYSTER DRESSING 

(For poultry and game) 

IV 2 cups raw oysters, or heated in butter, may be added to bread dressing 
recipe. 

MUSHROOM DRESSING 

(For poultry, game and meats) 

2 tbsp. butter 
1 cup mushrooms, 

chopped 

3 cups bread crumbs 
1 tsp. onion juice 
1 tbsp. parsley, finely 

chopped 
1 tsp. salt 
’/z pepper 
V2 celery salt 
Broth or milk 

SAUSAGE APPLE 

(For poultry and game) 

^/i cup pork sausage Method: Fry sausage lightly. Add apples, 

Vi cup tart apples, onions, salt, pepper, hot water and crumbs. 

chopped 

well. 

1 tsp. chipped onton 

Vi isp’ 

Vz tsp. pepper 
^/l hot water 
^/z cup bread crumbs 
Vz <^^P cracker crumbs . 


Method: Melt butter, simmer mushrooms 
lightly. Add bread crumbs, onion juice, parsley, 
salt and'pepper and celery salt. Add sufficient 
broth or milk to moisten and mix well. 


DRESSING 
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DRESSINGS AND SAUCES 


All SAUCES ARE COOKED WITHOUT COVER ON COOKER 


CHEESE SAUCE 


6 tbsp. salad oil 
2 tsp, flour 
IV 2 milk 
1 cup American 
cheese, grated 


Method: Blend salad oil and flour in Cooker. 
Add milk. Slowly cook until thickened, stirring 
constantly. Add cheese and stir until melted. 
Pour over cooked vegetables and serve. 


HOLLANDAtSE SAUCE 


2 egg yolks 
Vi isp. salt 
Speck of cayenne 
pepper 

^/l cup butter, melted 
1 tbsp. lemon juice 


Method: With a rotary egg beater or electric 
beater at high speed, beat yolks until thick. 
Add salt and cayenne pepper. Then add 3 tbsp. 
of melted butter, a little at a time, beating 
constantly. Then beat in remaining butter alter¬ 
nately with lemon juice. Serve with hot as¬ 
paragus, broccoli, corn, cabbage, etc. 


THIN WHITE SAUCE 


1 tbsp. fat or butter 
1 tbsp. flour 
1 cup milk 
Salt and pepper 


Method: Melt butter or fat. Blend flour and 
seasonings until smooth. Add milk gradually 
stirring constantly until boiling point is reached. 
Cook 3 minutes. Cook vegetables according to 
directions, drain and serve with sauce if de¬ 
sired. A thicker sauce may be made by adding 
more flour and fat. 


I*/ 


CUCUMBER SAUCE 


V2 whipped cream 
V2 ^^P mayonnaise 
1 cup cucumber, 
diced 

Salt and pepper 


Method: Fold mayonnaise in whipped cream. 
Add drained cucumber, salt and pepper. Serve 
with chicken. 


102 


0 



DRESSINGS AND SAUCES 


HORSE-RADISH SAUCE 

1/2 cup whipping METHOD: Beat cream very stiff. Add salt and 

cream well drained horse-radish. Mix well. Serve with 

% ham or beef. 

3 tbsp. horse-radish 

LEMON BUTTER SAUCE 

1/2 cup butter, melted METHOD: Combine ingredients and serve at 
2 tbsp. lemon juice once with rish or cooked vegetables. 

I tbsp. parsley, 
minced 

MEXICAN SAUCE 

1 onion, finely METHOD: Cook onion in butter in open Cooker 

chopped five minutes. Add other ingredients and cook 

2 tbsp. butter 15 minutes. Serve over hot rice or shrimp. 

1 sweet red pepper, 

chopped 
1 green pepper, 
chopped 

1 clove garlic, minced 

2 tomatoes, chopped 
1 tsp. chili powder 

1 tsp. Worcestershire 
Sauce 

% tsp. celery salt 
Salt 

MINT SAUCE 

•/3 cup mint, chopped METHOD: Stir ingredients until blended. Serve 

2 tbsp. sugar with lamb. 

Vz cup hot water 

MUSHROOM SAUCE 

3 tbsp. butter METHOD: Melt butter; blend with flour and 

2 tbsp. flour salt. Add cream and drained mushrooms. 

1 cup cream 
1 cup canned 
mushrooms, diced 
V 2 ^^P' ^ult 
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DRESSINGS AND SAUCES 


PARSLEY 

’4 cup butter 
’4 cup flour 
2 cups fish stock 
Vz tsp. salt 
Dash of cayenue 
pepper 

Dash of dry mustard 
I thsp. parsley, minced 


SAUCE 

Method: Blend burrer and flour in Cooker. 
Add hsh stock, salt, pepper and dry mustard. 
Cook 5 minutes in Cooker without cover. Add 
parsley. Serve with hsh. 


RAISIN 

Vz cup brown sugar 
I tsp. mustard 

1 tbsp. flour 

2 tbsp. vinegar 

2 tbsp. lemon juice 
'4 tsp. lemon rind, 
grated 

1 '/2 cups water 
’ 3 cup seedless 
raisins 


SAUCE 

Method: Alix brown sugar, mustard, flour. 
Add vinegar, lemon juice and rind, water and 
raisins. Cook over low heat until thick, stirring 
constantly. Serve with ham. 


SAVORY SAUCE 

3 tbsp. fat Method: Simmer ingredients S minutes in 

1 tbsp. Worcestershire Cooker without cover. Serve with beef 
Sauce 

1 tbsp. prepared 
meat sauce 

I tbsp. vinegar 
•A tsp. onion, chopped 

1 thsp. sugar 

2 tbsp. catsup 

re tv drops tabasco 
sauce 

1 clove garlic, finely 
diced 


TARTAR SAUCE 

1 tup mayonnaise Mmuoi"): C.ombine the ingredients. Serve \\ irh 

l tsp. scraped onion 
1 thsp. dill pickle, 
minced 

I tsp. parsley, chopped 
\ tsp. pimiento. chopped 




COOKING FOR BABY 


Even the youngest member of the family relishes the fresh enticing 
flavor of foods prepared in your Cooker. 

In addition to the fine flavor, the foods have a smoother texture and a 
more natural appetizing color when cooked by this method. 

There is economy for you and more flavor and vitamins for baby. 
Doctors and nutritionists agree that fresh vegetables and fruits promote 
better health and taste better than canned foods. They agree, too, that 
this method of preparing foods is the best for infants’ meals.. It is inter¬ 
esting to note that the commercial packers of canned baby foods employ 
a similar process in making their products. 

In general, foods should be cooked about half again as long for baby 
as for other members of the family. After cooking, these foods should 
be strained through a medium fine sieve. Only two suggested recipes 
are given here. Other foods may be prepared in a similar manner. 

★ PUREED PEAS AND ASPARAGUS 

Method: Wash and hull peas. Use only as- 
Asparagus paragus tips. (Stalks may be used in soups.) 

Vi cup water m Cooker in Cooker with water. Put peas and 

With rack i t-,i .r- i a, 

asparagus on rack. Place cover on Cooker. Al¬ 
low steam to flow from vent pipe to release all 
air from Cooker. Place indicator weight on vent 
pipe and cook 2 minutes with stem at cook 
position. Cool Cooker at once. Put vegetables 
through ricer or medium fine sieve. 
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PUREED CARROTS AND BEANS 




Carrots—cut in slices 
Green beans—cut or 
break 

14 cup water in Cooker 
with rack 


Method: Wash, scrape and slice carrots. Wash 
and cut green beans. Place rack in Cooker with 
water. Place vegetables on rack. Place cover on 
Cooker. Allow steam to flow from vent pipe to 
release all air from Cooker. Place indicator 
weight on vent pipe and cook 4 minutes with 
stem at cook position. Cool Cooker at once. 
Put vegetables through ricer or medium fine 
sieve. 



YOUR COOKER AS A STERILIZER 


Your Cooker makes an ideal sterilizer for baby bottles, nipples or small 
instruments. This is due to the fact that the high heat under pressure 
quickly destroys bacteria. 

After sterilizing in the Cooker, bottles, nipples, juicers, etc., may be 
kept sterile and sealed away from the air until ready for use by leaving 
in the Cooker with the indicator weight in place. This simple and perfect 
sterilizing takes minutes and cannot be done in the old way. 

The suggested sterilization by this process is exceedingly simple. Put 
one cup of water in the bottom of the Cooker—place the rack in the 
Cooker and lay the washed bottles, instruments or other items to be 
sterilized on the rack. Nipples should be placed in a covered jar. Place 
the cover on the Cooker and turn burner high. After a steady flow of 
steam emerges, place the indicator weight on the vent pipe and bring ^ 
the stem to CCX>k position. Let it stay there for 15 minutes. After 
sterilizing the articles, let stem return to down position of its own accord. 
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^nci^ MEMORANDA 


(IJse this space for additional recipes or memoranda.) 



MEMORANDA 


{Vse this space for additional recipes or memoranda f 
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SAVE MORE OF THE GOOD IN THE 
FOODS YOU EAT! 


Modern homemakers know that it's important to make careful selection 
of foods and combinations of foods in preparing meals for the family. 
Scientific food research helps to guide them in buying the right foods 
for a healthful diet. 

Unfortunately, in ordinary cooking—much of the vitamin content is 
lost through evaporation, or poured down the sink with the water in 
which foods have been submerged and cooked. 

But with this Cooker, most of these vitally important food elements 
% retained. For instance, airless cooking as done in your Cooker helps 

retain more Vitamin C needed for healing, teeth, gums, bones, joints, 
eyes and energy. This valuable food element is destroyed by oxidation, 
by dissolving in water and by long cooking. 

Leafy greens supply Vitamins A, Bj, B 2 and C as well as calcium and 
iron ... all of which are better retained through the use of your Cooker. 
Likewise, other vegetables provide needed vitamins . . . especially when 
prepared this modern, scientific way. 

The following chart shows the source of the various vitamins in foods 
. . . and their principal uses in the body: 
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★ DAILY PROTECTIVE DIET ★ 

3 or 4 cups milk (children); 2 cups milk or milk and cheese (adults) 

5 servings fruits and vegetables including: (a) A green or yellow vegetable 

(b) Tomatoes, citrus fruit, or cabbage 
2 servings protein foods, (lean meat, Ash, eggs, cheese, beans, nuts) 

2 servings whole grain (oatmeal, whole wheat cereal, whole grain bread, wheat 
germ) , 

2 or more pats butter 
1 teaspoon fish-liver oil (children) 

6 to 8 glasses water 


FOOD VALUE CHART* 

.r 



Class of 
Food 

Function 

To insure Supply, Serve Daily: 

Vitamin A 

(Carotene 
of plants is 
changed 
into Vi»- 
min A by 
the body.) 

Helps the eye to adapt to dim 
light. 

Makes mucous surfaces of nose, 
throat, and lungs more resist¬ 
ant to infection. 

Keeps skin moist. 

Promotes growth. 

Strengthens tooth enamel. 

Adults: 

1 pint milk 

1 egg 

2 pats butter 

1 serving green or yellow vegetables 

Children: 

1 quart milk 

1 egg or egg yolk 

1 serving green or yellow vegetables 

1 tsp. fish-liver oil 

Vitamin Bi 

(Thiamin) 

Aids digestion. 

Promotes elimination. 

Necessary for good appetite. 
Helps prevent nervous irrita¬ 
bility. 

Important in diet of nursing 
mother. 

1 or 2 servings of whole grain cereal or 
whole grain bread daily. 

2 or 3 servings of vegetables daily. 

2 or 3 servings of liver, pork, beans, or 
nuts weekly, s 

Vitamin Ba 

(Riboflavin) 

Necessary for grow'th. 

Helps keep skin in healthy con¬ 
dition. 

A varied diet generous in milk and provid¬ 
ing lean meat, vegetables, and eggs will 
supply sufficient riboflavin. 

Niacin 

Helps prevent pellagra. 

A varied diet should provide sufficient 
niacin. 

Vitamin C 

(Ascorbic 

Acid) 

Helps prevent fatigue. 

Keeps gums healthy. 

Prevents scurvy (sore joints, 
muscular pain, loss of appe¬ 
tite, loosening of teeth). 

Increases resistance to infection. 

1 serving of tomatoes or citrus fruit. 

4 servings of fruits and vegetables, one 
raw if possible. 

Vitamin K 

Shortens blood-clotting time. 

1 serving of leafy green vegetables. 

Vitamin D 

Aids body in making use of cal¬ 
cium and phosphorus. 

Helps prevent rickets (poorly 
developed bones and teeth). 

Children: 

1 or more teaspoons fish-liver oil (equiv¬ 
alent of 400 units of Vitamin D) 

Adults: 

Normal adult probably receives enough 
through a mixed diet and direct sun¬ 
shine. Pregnant and nursing mothers: 
400 units or more as directed by phy¬ 
sician. 

Vitamin E 

Necessary for reproduction. 

Sufficient Vitamin E is thought to be pro¬ 
vided by a varied diet. 
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Closs of 
Food 

Function 

To Insure Supply, Serve Daily: 

Proteins 

Build tissue. 

Repair tissue. 

May supply energy. 

2 servings besides milk. One egg and one 
other serving recommended. (Animal 
proteins best.. 

Calcium 

Builds bones and teeth. 

Repairs bones and teeth. 

Aids in clottiag of the blood. 
Helps regulate muscular action. 
Helps regulate nerve action. 

It is very difficult to obtain enough cal¬ 
cium without the use of milk or cheese. 

For Adults: 

2 cups milk or 1 cup milk and 114 oz. 
cheese. 

For Children: 

3 or 4 cups milk. 

For Both: 

Serve green, leafy vegetables three or 
four times a week. 

Phosphorus 

Builds bones and teeth. 

Repairs bones and teeth. 

Is a part of every living cell. 
Helps regulate muscular action. 
Helps regulate nefve action. 

2 cups milk (adults). 

3 or 4 cups milk (children). 

2 servings of egg, meat, fish, cheese, or 
beans. 

Iron 

Builds hemoglobin which is the 
oxygen carrier of the blood. 

Prevents nutritional anemia. 

2 servings of egg, meat, fish, or beans. 
Liver (once a week). 

One or more servings of whole grain. 

Green, leafy vegetables three or four times 
a week. 

Dried fruit once or twice a week. 

Iodine 

Regulates action of the thyroid 
gland. 

Prevents simple goiter. 

One or two servings o f sea-food each week. 
Use iodized salt. 

Water 

Aids in digestion and absorp¬ 
tion of food. 

Necessary for elimination of 
waste. 

Regulates temperature of body. 

Varies with individual, the diet, and the 
climate. 6 to 8 glasses daily are average 
for an adult. 


Fats 

Starches 

Sugars 

Help give feeling of satisfaction 
after a meal. 

Too much slows up digestion. 

Provide quick energy. 

Depends upon person and upon degree of 
activity. 

Depends upon person and upon degree of 
activity. 

Depends upon person and upon degree of 
activity. 

Too much encourages tooth decay. 


*The facts on these pages are from information furnished by generally 

accepted authentic sources. 
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SOME HINTS ON TABLE SETTING 


In order that each meal may provide a pleasant break in the day’s 
activities, it is important to give some attention to the setting in whicii 
meals are served. In a sense, table-setting is an art which consists of 
many lesser arts. 

An inspired centerpiece, the shine of good silver, sparkling crystal 
against fine linen . . , these are the refinements that transform eating into 
dining. But all table-setting need not be formal, for the best table¬ 
setting is that which suits the occasion. 

An attractive cloth or runner with place mats may be used for the 
informal and family meals. It is well to select these to harmonize in 
texture and color with the china, glassware and silver to be used. 

A well-chosen centerpiece goes a long way toward giving "person¬ 
ality” to meals. Flowers, grasses, leaves, seed pods, growing plants, fruit 
or vegetables all make attractive centerpieces. They may be arranged in 
glass, wood, pottery, copper, brass, or pewter containers. The shape 
and size of the container should be in proportion to the table itself. 
Figurines or small statues add interest and unusualness to table center- 
pieces. , 

Table-setting is a challenge to ingenuity. So the clever homemaker 
endeavors to have her table speak for her in the attractiveness of its 
setting. However, there are a few general rules to follow. They are; 
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1. A set table should be balanced, that is, no spot overcrowded with 
dishes while another side is bare. 

2. Whatever is placed on the table should be parallel. All the lines on 
the table should go across or lengthwise—nothing should be placed 
diagonally. 

3. Silver is placed in the order which it is to be used—from the outside 
to the plate. 

4. Place only the pieces of silver needed for the particular meal. Do not 
clutter the table with unnecessary pieces. 

5. Knives are placed at the right of the plate. The cutting edge is toward 
the plate. 

6. Forks are at the left of the plate, unless no knife is needed, then the 
fork is at the right. 

7. The spoons are placed to the right of the knife. They are placed with 
the bowl up. 

8. The water glass is at the tip of the knife. 

9. The bread and butter plate is placed at the tip of the fork with the 
butter spreader placed across the top of the plate, handle to the right 
and parallel to the edge of the table. However, this does not hold true 
for the very formal dinners where no bread and butter plates are on the 
table. 

10. The napkin is at the left with the hem parallel to the edge of the 
table and forks. The lower right hand corner of the napkin is the open 
corner. 

n. Individual salt and pepper shakers are placed above each cover or 
between two covers. 

12. If an appetizer is served before the main course, it is on the table 
when the meal is announced. The silver for this may be on the plate or 
by the other silver. 

The secret of good service is serving foods oppetizingly, thought¬ 
fully and cheerfully. 
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SOME HINTS ON MEAL PLANNING 


Gone are the days when meals . . . like Topsy . . . ’’just growed.” For the 
system, or more correctly, the lack of system, which prevailed when meals 
were simply a collection of foods which happened to be handy, has been 
completely outmoded. Sound, healthful meals demancj sound planning. 

This planning need not be elaborate. In fact, it is better to avoid too 
rigid planning. More simple planning saves time in marketing and food 
preparation and also allows the use of left-over foods in later meals. 

In outlining meals for the day, or for the week, first consideration 
should be given to the family’s health. It is important to plan meals that 
provide an ample supply of vitamins and in the proper variety. It is well 
to check to be sure that sufficient amounts of milk, table fats, cereals, 
fruits, vegetables and meats are included in each day’s menus. 

Eye appeal is also of prime importance. In planning meals, it is helpful 
to visualize the combination of foods. A variety of colors helps to make 
a pleasing . . . and appetizing picture. During winter’s dull days, vivid 
colors are especially pleasing and add zest to meals. 

Just as colors should be blended in pleasing harmony, so should 
flavors be used to give appetizing combinations. Bland foods may be 
pepped up with herbs, spices or by serving with highly flavored foods. 

Variety in food textures also aids in improving the appetite appeal of 
meals. Contrast in textures is very good . . . serving something crisp 
with something soft. 

Proper timing is another big factor in sound meal planning. Meals 
that are very elaborate and require a great deal of preparation should 
only be planned on days when nothing is apt to interfere. Busy wash 
days or the day the afternoon bridge club or sewing circle gathers call 
for simple menus. 

Above all, it is essential to keep the meal planning flexible. Thus, an 
unexpected basket of tomatoes from a neighbor’s garden, or left-overs, 
may be fitted into the schedule without difficulty. 

The most essential feature of meal planning is to make workable 
plans— and yet plans that are not too much work! In this, your Cooker 
provides valuable assistance. For it takes much of the drudgery out of 
meal preparation. 
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SIMPLE ANSWERS TO YOUR MORE 
IMPORTANT QUESTIONS ABOUT 

'- ^Jl&i&COOKm —^ 

Q. Is there a difference in results when a small quantity of food is 
cooked in the four quart cooker? 

A. No, a small quantity of food may be cooked with the same tine 
results as when cooking larger quantities. 

Q. What causes potatoes to turn dark in the cooker? 

A. Overcooking sometimes causes potatoes to darken. This also applies 
to cauliflower and other light-colored vegetables. In some localities, 
the water will make vegetables darken while in other sections the 
vegetables themselves contain certain chemicals that cause them to 
darken even when cooked the proper time. 

Q. Why is it that some potatoes are not cooked in the specified time? 

A. When potatoes are not reasonably uniform in size, they will not 
cook in the same time. When it is necessary to cook both large and 
small potatoes at the same time, cut the larger potatoes into pieces 
about the size of the small potatoes. This also applies to other solid 
vegetables such as carrots, beets, turnips, etc. 

Q. Is it necessary to season food before cooking? 

A. No, they may be seasoned after cooking if preferred. Inasmuch as 
the Presto Cooked foods retain more of the natural mineral salts 
and flavor than foods cooked in any other manner, most persons do 
not use as much seasoning as they do with ordinary cooking. 

Q< Can creamed vegetables be prepared in the Cooker? 

A. Yes. First cook vegetables according to directions. Then remove 
the cover from the Cooker. Drain the water off the vegetables and 
remove the rack from Cooker. Add cream sauce and reheat with 
cover off Cooker. 

Q. Why do I get so much gravy in the Cooker when preparing a 
roast? 

A. An excess of juices may be drawn from the meat it it is not properly 
seared before cooking. It must be remembered that Presto Cooking 
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is unlike oven roasting, as there is no evaporation through boiling. 
Meats should be thoroughly seared on all sides. Juices may be 
also drawn from the meat when there is an escape of steam. 

Q. What causes meats to stick to the bottom of the Cooker? 

A. If the Cooker is not hot enough when fat is added meat may stick. 
First, the Cooker without the cover should be heated thoroughly 
until the very top part is hot, before the suet or fat is added. If tlie 
Cooker is sufficiently hot and enough fat is added, meat will not stick. 

Q. What will cause meat to burn in the Cooker? 

A. Burning is caused by a lack of moisture. As long as there is moisture 
in the Cooker food will not burn. If meat is breaded, considerably 
more fat and water is required because the moisture is absorbed by 
the flour used for breading. Then, too, some meats do not have the 
natural moisture found in other meats and, consequently, require 
more water in the Cooker. 

Q. Why is it that foods such as carrots, for example, do not always 
^ cook tender in the time specified? 

A. Storing of certain foods for a long period of time causes dehydration 
and leaves a tough fiber which makes the food more difficult to cook. 
When foods have been stored, it is necessary to give a little extra 
cooking time. 

Q. Why is it necessary to use so much water when cooking dried and 
dehydrated foods? 

A. Practically all of the moisture has been taken out of dried and 
dehydrated foods and they absorb more and more water during the 
soaking and cooking process. Dried foods should be soaked before 
cooking and completely covered with water when placed in the 
Cooker. 

Q. Can vegetables and meats be cooked together? 

A. Yes, when the cooking time for the two is the same. Vegetables 
such as potatoes, carrots, turnips or other vegetables require 8 to 10 
minutes cooking time and can be cooked with chops or with cut up 
stew meat. The chops and stew meat when cut small require 8 to 10 
minutes cooking time. 

Q. Why does one roast require a longer cooking time than other 
roasts weighing the same? 

A. 1. The cooking time required for meats depends upon the thickness 
of the meat as well as the weight. 
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2. All types of meat do not require the same cooking time. For 
example, pork and mutton require a considerably longer cooking 
time than beef. 

3. Young, tender meat or properly aged meat will require less cook¬ 
ing time than old, tough cuts. 

4. Meat from properly cared for and fed animals requires less cook¬ 
ing time than meat from animals that are allowed to run in pasture 
before they are slaughtered. However, the toughest of meats can 
be cooked to delicious tenderness in your Cooker. 

Q. Can two or more vegetables be cooked at the same time? 

A. Yes, provided the cooking time for each vegetable is the same. There 
is no intermingling of flavors in the Cooker. 

Q. How often should the sealing ring in the cover be changed? 

A. When it can no longer be made to hold pressure. If the steam escapes 
from the cover, the sealing ring should be removed, turned over and 
replaced, as shown on page 15. This should be done only when the 
steam begins to escape. If it can no longer be made to hold pressure, 
consult the parts price list on page 127 and order a new sealing ring. 

Q. Should the indicator weight be washed? 

• 

A. No, at no time should the indicator weight be submerged in water 
as this causes the inside mechanism to rust. Care should be exercised 
-in handling the weight so that it is never dropped. It is a good idea 
to have a definite storage space for it and keep it there whenever it 
is not in use. 

Q. How soon after the cover is placed on the Cooker should the 
indicator weight be placed on the vent pipe? 

A. As soon as a steady flow of steam emerges from the pipe, the indi¬ 
cator weight should be put in place. This requires usually from one to 
two minutes after the first appearance of steam vapor. 

Q. Why is it necessary to allow a steady flow of steam to escape 
from the vent pipe before putting the indicator weight in place? 

A. Food will not cook in the specified time unless all air has been driven 
from the Cooker. Inasmuch as air and steam will not mix, it is 
necessary to maintain a steady flow of steam to indicate that all air 
has been driven from the Cooker and insure a pure steam atmosphere 
inside. 
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Q. Can the cover be removed from the Cooker while the indicator 
weight is on the vent pipe? 

A. Absolutely not. The indicator weight sliould always be removed 
before the cover is taken off the Cooker. As long as the indicator 
weight is on the vent pipe, there is a possibility that some pressure 
remains in the Cooker. 

Q. What causes cereals to stick to the bottom of the Cooker? 

A. Lack ot sufficient water will cause cereals to stick to the bottom of 
the Cooker. Before placing the cover on the Cooker be sure that 
sufficient water has been added. Cereals should be brought to a boil 
and constantly stirred before the cover is put in place. No steam 
should be allowed to escape from the Cooker after the indicator 
weight has been placed on the vent pipe. 

Q. Why must some foods be cooled at once after cooking while with 
others the stem is allowed to go back to DOWN position of its 
own accord? 

A. Some foods cook very rapidly and to avoid over-cooking, the Cooker 
must be cooled immediately. Others can take a longer cooking 
period. 

Q. How are meats such as steaks, chops and roasts browned? 

A. 1 he meat is browned in the bottom of the Cooker with suet or other 
fats. First the Cooker is placed over high heat until hot. Then a table¬ 
spoon of more of fat is added. The meat is then seared on the bottom 
of the Cooker and turned until brown on all sides to desired cri.sp- 
ness. 

What is the over-pressure plug? 

The over-pressure plug is a neoprene safety device, which will auto¬ 
matically release excess steam if the vent pipe becomes clogged. 
It also serves as an anti-vacuum valve, preventing juices from being 
lost from cooked meat when the cooker is cooled. 

When cooling the Cooker, why must I be careful not to run water 
over the over-pressure plug? 

After the stem reaches down position, the over-pressure plug draws 
m air to prevent a vacuum from forming in the Cooker. If water 
IS run over the plug, some may be drawn into the Cooker and thus 
be added to the cooked food. 

How can best results be obtained with my Cooker? 

By reading instructions carefully and following them. 


Q. 

A. 

Q. 

A. 

Q. 

A. 
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Follow these simple steps in using your Presto tor canning. 
Remember, the U. S. Department of Agriculture recom¬ 
mends pressure cooking as the only safe method for proc- 

cessing non-acid foods. • u r 

I^ere are the four positions of your indicator weight for 

use in canning. 


DOWN Position 5 LBS. Pressure 10 LBS. Pressure 15 lbs. Pressure 

STEPS FOR CANmNO IN A COOKER 


Step 1 

% 

Use only jars in perfect condition, free from nicks, 

cracks, and sharp edges. Wash jars and lids in hot 
soapy water; rinse thoroughly, and let stand in hot 
water until ready to be used. Cooker holds 4 
standard pint-size jars. 

If metal lids edged with sealing compound are 
used, dip into boiling water just before using. 

Step 2 

Select fresh, firm products and sort according to 

size and degree of ripeness. 

Step 3 

Clean food thoroughly, in several waters it neces¬ 

sary. Lift food out of water in washing. 

Step 4 

Precook food according to accompanying direc¬ 

tions. 

Step 5 

Fill hot jars with hot food according to directions, 

leaving Vi inch head space for fruits and tomatoes 
and 1 inch head space for meats and vegetables, 
such as peas, shelled beans, or corn. 
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Step 6 Cover with hot liquid as specified in recipe. 

Step 7 Work out air bubbles with clean knife or spatula. 


Step 8 

Wipe top of jar clean of all seeds, pulp, grease, etc. 

Step 9 

Adjust closures on jars according to directions for 

type of closure used. 


Step 10 Pour 4 cups boiling water in Cooker with rack in 

place. 


Step 11 

Place hot jars on rack in Cooker. Turn heat on full. 

Step 12 

Place cover on Cooker and lock into place. 

Step 13 

Allow a steady flow of steam to errierge from vent 

pipe for 4 to 5 minutes. 

Step 14 

Place indicator weight on vent pipe and process 

according to time given in directions. Start count¬ 
ing processing time the minute stem reaches de¬ 
sired level. Regulate heat to maintain pressure at 
required level. Fluctuations in pressure may force 
liquid from jars. 

Step 15 

Turn off heat at end of processing time and re¬ 

move^ Cooker from heat. 

Step 16 

Let stem return to down position, when can¬ 
ning, DO NOT COOL COOKER UNDER RUNNING 

WATER or BY SETTING IN PAN OF COLD WATER. 

Step 17 

When stem reaches down position, remove indi¬ 
cator weight. Remove cover from Cooker. Tilt 
upper side of cover toward you to keep steam 
away from yoy. 

Step 18 

Remove jars from Cooker and place on board or 

towel, away from drafts. 


Step 19 1 Tighten closures while hot—except two piece 
metal caps which seal themselves. 


Sftp 20 Twenty-four hours later, test seal, wipe jars clean, 

label and date, then store in cool dry place. 

— ■ ' " - -- - 


























FRUITS 


{Use 4 cups water in Cooker for all processing) 

APPLES 

Wash, pare, cut in pkces. To prevent darkening, dip in solution 
of 1 quart water to IV 2 teaspoons salt and IVi teaspoons vinegar. 
Boil in thin syrup 5 minutes. Pack hot; cover with hot syrup. 
Adjust lids. Process 10 minutes with stem at 5 lbs. 

APPLESAUCE 

Make applesauce, sweetened or unsweetened. Pack hot. Proc¬ 
ess 8 minutes with stem at 5 lbs. 

BERRIES (except strawberries) 

Wash; drain well. For firm berries, add Va cup sugar to each 
pint of fruit. Cover pan, bring to boil, and shake pan to prevent 
sticking. Pack hot; cover with hot cooking syrup. Adjust lids. 
Process 8 minutes with stem at 5 lbs. 

CHERRIES 

Follow directions for firm berries. For cherries not pitted, it is 
necessary to add a little water to prevent sticking. Adjust lids. 
Process 10 minutes with stem at 5 lbs. 

PEACHES 

Place peaches in wire basket or cheesecloth and dip into boiling 
water for a minute, then quickly into cold water. Slip off skins, 
halve, and remove pits. Slice, if desired. To prevent darkening, 
dip in solution of 1 quart water to IV^ teaspoons salt and Wi 
teaspoons vinegar. Drop fruit into boiling thin to medium 
syrup, and just heat through. Pack hot; cover with hot syrup. 
Adjust lids. Process 10 minutes with stem at 5 lbs. 

PEARS 

Peel, cut in halves, core. Follow directions for peaches. Adjust 
lids. Process 10 minutes with stem" at 5 lbs. 

PLUMS 

To can whole, prick skins; or cut in half, removing pits. Heat 
to boiling in juice or in thin to medium syrup. Pack hot; cover 
with hot syrup. Adjust lids. Process 10 minutes with stem at 
5 lbs. 
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RHUBARB 

Wash and cut into V^2 inch lengths. Add V4 cup sugar to each 
pint. Bring to boil, stirring to prevent sticking. Pack hot; cover 
with hot syrup. Adjust lids. Process 5 minutes with stem at 
5 lbs. 

RASPBERRIES AND OTHER SOFT BERRIES 

Wash carefully. Drain. Fill jars with raw berries and shake down 
for full pack. Cover with boiling thin syrup made with juice. 
Adjust lids. Process 8 minutes with stem at 5 lbs. 

* STRAWBERRIES 

Wash and stem berries. Add Vi cup sugar to each quart of fruit. 
Let stand to draw juice. Bring slowly to boil. Let stand over¬ 
night. Bring quickly to boil. Pack hot. Cover with juice. Adjust 
lids. Process 5 minutes with stem at 5 lbs. 

TOMATOES 

Wash perfect, ripe tomatoes. Scald and remove stem ends, 
peel, and quarter. Bring to boil. Pack hot. Adjust lids. Process 
5 minutes with stem at 5 lbs. 

TOMATO JUICE 

Wash soft but perfect tomatoes. Remove stem ends; cut into 
pieces. Simmer until softened. Put through a fine sieve. Add 
Vi teaspoon salt per pint. Reheat at once just to boiling. Pour 
into hot jars, leaving Vi inch head space. Adjust lids. Process 
5 minutes with stem at 5 lbs. 

TABLE OF SYRUPS FOR CANNING FRUITS 


CUPS OF SUGAR FRUIT JUICE OR WATER 

Thin.. 3 

Medium... ] 2 

Heavy. . ] 


To make syrup, dissolve sugar in juice or water and boil 5 
minutes. Remove scum. Mild clover honey may be used to 
replace up to Vi the sugar. Corn syrup may also be used to 
replace up to V3 the sugar. 

Although fruit has a better color, shape, and flavor when 
canned with sugar, it may be canned unsweetened. Unsweet¬ 
ened fruits are processed in the same way as sweetened fruits. 































































using water or fruit juices instead of syrups. To extract juice—• 
crush soft but sound fruit and heat to boiling. Keep heat 
low, to prevent fruit from sticking to pan. Strain juice. 


TIME TABLE FOR CANNING FRUITS 


FRUIT 

Minutes to Process 
With Stem at 5 lbs. 

FRUIT 

Minutes to Process 
With Stem at 5 lbs. 

Apples. 

.10 

Plums. 

.10 

Applesauce.... 

....... B 

Rhubarb. 

•••••••• 3 

Berries, except 


Raspberries and other 

strawberries.. 

..8 

soft berries.. 

.8 

Cherries. 

. 10 

Strawberries... 

..5 

Peaches. 

. 10 

Tomatoes. 

.5 

Pears. 

•••••••10 

Tomato Juice. . 

• ••••••» <s 


(Use 4 cups water in Cooker for all processing) 

VEGETABLES 


(Use 4 cftps water in Cooker for all processing) 

ASPARAGUS 

Snap, wash, and trim off scales. Cut into inch pieces. Cover 
with boiling water; boil 2 or 3 minutes. Pack hot; cover with 
hot liquid. Adjust lids. Process 35 minutes with stem at 10 lbs. 

BEANS, LIMA 

Shell and wash young, tender beans. Cover with boiling water; 
bring to boil. Pack hot; cover with fresh boiling water. Adjust 
lids. Process 45 minutes with stem at 10 lbs. 

BEANS, SNAP 

Snip ends and wash. Cut into pieces. Cover with boiling water; 
boil 5 minutes. Pack hot; cover with hot liquid. Adjust lids. 
Process 30 minutes with stem at 10 lbs. 

BEANS, GREEN SOY 

Shell and wash. Cover with boiling water; boil 3 to 4 minutes. 
Pack hot; cover with fresh boiling water. Adjust lids. Process 
60 minutes with stem at 10 lbs. 

BEETS 

Before washing, trim off tops, leaving 1 inch of stem. Cook in 
Presto 10 minutes. Skin and trim. Pack hot; cover with 
fresh boiling water. Adjust lids. Process 40 minutes with stem 
at 10 lbs. * 


































































CARROTS 

Wash, scrape and slice. Cover with boiling water; boil 5 min¬ 
utes. Pack hot; cover with hot cooking liquid. Adjust lids. 
Process 40 minutes with stem at 10 lbs. 

CORN, WHOLE KERNEL 

Husk and remove silk carefully. Wa:sh. Cut corn from cob so 
as to get most of the kernel but not the husk. To each pint of 
corn add Yi teaspoon salt and 1 cup water. Heat to boiling 
and pack hot. Adjust lids. Process 65 minutes with stem at 
10 lbs. - . - 

GREENS 

Wash and sort freshly picked, tender greens. Remove tough 
stems. Boil in a small amount of water until wilted. Pack hot 
and loosely. Cover with hot cooking liquid; add^boiling water 
if needed. Add H teaspoon salt per pint. Adjust lids. Process 
95 minutes with stem at 10 lbs. 

OKRA 

Wash and remove stems from young tender okra pods. Cover 
with' boiling water; bring to boil. Pack hot; cover with hot 
cooking liquid. Adjust lids. Process 35 minutes with stem at 
10 lbs. 

PEAS 

Shell and wash. Cover with boiling water; boil 5 minutes. Pack 
hot; cover with fresh boiling water. Adjust lids. Process 45 
minutes with stem at 10 lbs. 

PIMIENTOS, RIPE 

Place in hot oven for 6 to 8 minutes. Dip into cold water. Re¬ 
move skins, stems and seed cores. Pack and add V 2 teaspoon 
salt to each pint. Do not add liquid. Adjust lids. Process 10 
minutes with stem at 10 lbs. • 

PUMPKIN 

Peel and cut into 1 inch cubes. Add a little water and bring to 
boil. Pack hot; cover with hot cooking liquid. Adjust lids. 
Process 85 minutes with stem at 10 lbs. 
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SAUERKRAUT 

Heat well-»fermented sauerkraut to simmering but do not boil. 
Pack into jars; cover with hot juice. Adjust lids. Process 10 
minutes with stem at 10 lbs. 

SQUASH 

Same as pumpkin. (Do not peel summer squash.) 

SWEET POTATOES 


Wash and cook in Presto Cooker 10 minutes. Cool Cooker 
at once. Skin; cut into pieces. Pack hot; cover with fresh 
boiling water. Adjust lids. Process 100 minutes with stem at 
10 lbs. 


TIME TABLE FOR CANNING VEGETABLES 

VEGETABLES Minutes to Process 

With Stem at 10 lbs. 


Asparagus...35 

Beans, Lima.45 

Beans, Snap..30 

Beans, Green Soy.60 

Beets.40 

Carrots...40 

Corn, Whole Kernel.65 

Greens.95 


VEGETABLES Minutes to Process 

With Stem at 10 lbs. 

Okra.35 

Peas...45 

Pimientos, Ripe.10 

Pumpkin.85 

Sauerkraut.10 

Squash.85 

Sweet Potatoes.100 


(Use 4 cups water in-Cooker for all processing) 


MEATS AND FOWL 


(Use 4 cups water in Cooker for all processing) 

BEEF, VEAL, LAMB, PORK 

Cut into pieces that can easily be packed into- jars or cans. 
Precook meat in Presto until medium well done. Place Vi 
teaspoon salt into each pint jar. Pack meat hot; cover with hot 
broth or hot water, leaving 1 inch head space. Adjust lids. 
Process 75 minutes with stem at 10 lbs. 

• GROUND MEAT 

Add 1 teaspoon salt per each pound of ground meat; mix well. 
Form into fairly thin cakes. Precook in oven until medium 
done. Pack hot, leaving 1 inch head space. Cover with meat 
juice. Adjust lids. Process 75 minutes with stem at 10 lbs. 
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CHICKEN (With Bone) 

Cut chicken into small pieces. Precook in Presto Cooker 
about 10 minutes or until medium done. Place V 2 teaspoon 
salt into each pint jar. Pack hot, leaving 1 inch head spac6. 
Cover with hot broth. Adjust lids. Process 65 minutes with 
stem at 10 lbs. 

(Without Bone) 

Follow above directions except bone chicken after precooking. 
Pack hot; cover with hot broth, leaving 1 inch head space. 
Adjust lids. Process 75 minutes with stem at 10 lbs. 

RABBIT 

Follow directions for chicken with bone. Process 65 minutes 
with stem at 10 lbs. 


TIME TABLE FOR CANNING MEATS AND FOWL 


MEATS AND Minutes to Process 

FOWL With Stem at 10 lbs. 

Beef, Veal, Lamb, 

Pork.75 

Ground Meat...75 


MEATS AND 

FOWL 

Chicken 

With Bone. . 
Without Bone 
Rabbit. 


Minutes to Process 
With Stem at 10 lbs. 

.65 

.75 

.65 


(Use 4 cups wafer in Cooker for all processing) 


SOUPS 

(Use 4 cups water in Cooker for all processing) 

BROWN SOUP STOCK 

Prepare according to directions in recipe book. Strain. Pack 
hot, leaving 1 inch head space. Adjust lids. Process 20 minutes 
with stem at 10 lbs. 

SOUP STOCK 

Prepare according to directions in recipe book. Strain. Pack 
hot, leaving 1 inch head space. Adjust lids. Process 20 minutes 
with stem at 10 lbs. 

SPLIT PEA SOUP 

Prepare according to directions in recipe book. Pack hot, 
leaving 1 inch head space. Adjiist lids. Process 60 minutes 
with stem at 10 lbs. 

TIME TABLE FOR CANNING SOUPS 


SOUPS Minutes to Process SOUPS Minutes to Process 

With Stem at 10 lbs. With Stem at 10 lbs. 

Brown Soup Stock.20 Pea Soup.60 

Soup Stock.20 


(Use 4 cups water in Cooker for all processing) 
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COOKER PARTS 

PRESTO COOKIer ports should b« obtained from the store where cooker was 
purchased. If parts are not available at your local dealer, order from: 

NATIONAL PRESSURE COOKER COMPANY 
EAU CLAIRE, WISCONSIN 

When ordering ports be sure to mention size of cooker and part number. 


60PC5 


60PC12 


60Pa. 


60PC2 


1942 

60Pa. 


1934 


60PC7. 


1936 


o 

1935 


COOKER BODY, price on 
request 

60PC2. COOKING RACK $.30 ea. 
60PC3. SEALING RING.. .25 ea. 

1942 INDICATOR 

WEIGHT.2.00 ea. 

60PC5. VENT PIPE.75 ea. 

60PC7. COOKER COVER, price on 
request 


1933 COVER HANDLE.. .40 ea. 

1934 BODY HANDLE... .40 ea. 

1936 ROUNDHEAD 

BOLT t .15 ea. 

1935 WASHER 

60PC12. OVER PRESSURE 

PLUG.10 ea. 

.25 ea. 


60PC14. RECIPE BOOK . 

Prices subject to change without notice 

SEE PAGE 3 FOR FURTHER REPAIR AND REPLACEMENT INFORMATION. 
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In a United States De¬ 
partment of Agriculture 
booklet, Farmers' Bul¬ 
letin 1762, it is stated, 
"A steam pressure 
canner is required for 
processing meats, prac¬ 
tically all vegetables, 
(except tomatoes) and 
other non-acid foods. 
It is not safe to can 
such foods at home un¬ 
less a pressure canner 
is available." 


Another famous product of the manufacturers 
of Presto Cookers is the National Pressure 
Cooker for canning or cooking. Home eco¬ 
nomics teachers, food authorities and the 
Department of Agriculture state that pressure 
cooking is the ONLY SAFE METHOD for canning 
all non-acid foods—vegetables, meats, fowl 
and fish. 

One of the outstanding features of the pres¬ 
sure cooker, manufactured by the National 
Pressure Cooker Company, Eau Claire, Wis¬ 
consin, is its patented "HOMEC” seal. Only a 
slight pressure of the thumbs is needed to 
close the cover, making the cooker steam-tight 
without need of clamps or locking bolts. 

For true efficiency and economy in your 
home canning program, be sure your pressure 
cooker is “National” made. 




















Presto Cookers are available in two models. The 
Presto Cooker (Model '40’) is cast from special, 
easy-to-clean simalloy, which is a magnesium- 
aluminum alloy. The Presto Cooker (Model '60 ) is 
pressed from finest quality extra heavy rolled 
aluminum. Both models have the same features and 
perform the same function in exactly the same way. 
Whichever Presto Cooker you choose, you may be 
sure that you will own the most remarkable and the 
finest cooking utensil ever invented. 

★ ★ ★ 

Both the Presto Cooker (Model ‘40’) and Presto 
Cooker (Model ‘60’) are available in 4-quart size. 

At a future date, to be announced, they will also be 
available in 2 and 3-quart sizes. 
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You have every reason to be proud of 
your Presto Cooker (Model '60' ). 
It is the crowning achievement of 
more than 25 years of research, dili¬ 
gent testing and pressure cooker man¬ 
ufacturing experience. 

The Presto Cooker (Model '60’ ) 
gives you every known advantage in 
the art of pressure cooking and can¬ 
ning. Its sturdiness of construction 
. . . its beauty of design ... its great 
utility value combine to give you a 
utensil which you will prize for many 
years as one of your most precious 
household possessions. 

The illustrations and information 
contained in this book were prepared 
by experts in the National Pressure 
Cooker Company test kitchen. Follow 
the instructions carefully and you-can 
be certain of best pressure cooking 
and canning results. 


Presfo Cookers ore mode by the World’s Largest Manufacturers of Pressure Cookirtg and Canning Utensils 


LITHOGRAPHED IN U.S.A. 








